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Increased Output 


INCE last season we have opened four 
new factories for making Packers’ Cans. 


§ an Francisco, Cal. Savannah,Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 


“AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


American Can Company 


: New York Baltimore Chicago San Francisco 
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- 73) Dried Fruit Brokers” Ass'p, 















SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 























W. H. NICHOLLS & CO. EDWARD P. SILLS 


Packers’ Agent and Broker in 
Canned Goods | 
Brokers | 


33-35 River St. 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
CHICAGO Liberal Advances on Consignments. 











J. K. ARMSBY CO. 


Wholesale 
Brokerage and Commission | 


OFFICES: 


OMAHA, ST. PAUL 
MINNEAPOLIS 





CANNED GOODS 
DRIED FRUITS 


CANNERS ano PACKERS AGENTS 


San —— Pacific Coast 


Boston Products 
New York CORRESPONDENCE SOLICITED 
Los Angeles 


42 River St., CHICAGO | Personally Cover all Jobbers in Nebraska and Minnesota. 


} 
| 








SAM BAER &CO. TT. J. O7BYRNE & CO. 


Brokerage and Commission | Brokerage Commission 


Canned Goods and Dried Fruits Canned Goods and Dried Fratts 


Write Us. 
34 WABASH AVE., 














CHICAGO | 42 RIVER ST., CHICAGO 


Canned Goods... | oemces 





| LOUIS M. PARK COMPANY 


Established 1896 
Canned Goods 
fey Brokers 


| Note.—We cover all jobbing points t to 
| ywg bpm No betier equipped brokerage f A 
in the west. 


| Minneapolis 





;— 


|EMERSON @ HALL! 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 


BROKERS AND 





| 


COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce St., ST. LOUIS, MO. 


1. 
















G. M. AHRONS GO., LTD. 


NEW ORLEANS 


E. C. SHRINER & co, 
CANNED GOODS BROKERS 
| 


Manafactarers’ Agents and Brokers in 


Gaqhed Goods and Cans 


BALTIMORE, MD. 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 


_ J. L. FLANNERY, JR. 


BROKER 
incrduae Bracinge Co, te'eaincss | 42 RIVER St. - CHICAGO 


DALLAS, TEX. | 
| 


Inter-State Brokerage Co., 
We travel men. 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE s CHICAGO 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 



















PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, CAL. 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods ««« Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, MO. 


ST. JOSEPH, MO. OMAHA, NEB. 
WICHITA, KANS. 


Cover All Jobbing Centers Adjacent to Above 
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Canned Goods Brokers and Commission Houses 
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—— 


INDIANAPOLIS, IND., Majestic Bidg. 


" 


CHICAGO, ILL... 53 River St. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


ST. LOUIS, MO., 605 Granite Bidg. 





| BAKER é MORGAN 


CANNED GOODS 
BROKERS 





ABERDEEN, - MARYLAND 


Our Specialties 
SORN & TOMATOES 





BOERING, PRESTON & CO. 
Sales Agents 


Canned Goods a Specialty 








122 Water Street CLEVELAND, OHIO 





J.H. Martin & Co. 


MERGHANDISE BROKERS 
Canned Goods 


83 Si Front St. | MEMPHIS, TENN, 











E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 





L. J. NELSON H. F, DONLEY 


NELSON & DONLEY 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 















“Slaysman’’ Double Seaming Machine 
No. 2 


This machine may also be made with connter shaft with cone pulley, so 
#8 to permit of adapting the speed to different diameters. the 


SLAYSMAN & CO 


‘‘Slaysman’”’ Inclinable Power Press 


No. 5 
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The above illustration represents the general style and appearance of 
No. 5 Power Press. It can be used in an inclined position if desir- 


able. It is well made, as all Bearings are reamed and scraped. 


Write for Prices and Discounts 
Fa cto 


: 125-127 E. Falls Ave. 
eg Office and Salesroom: 20) W. Falls Ave. 


Baltimore, Md 

















COTTINGHAM 


SELLS — — 
CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBR -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 
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+ 
Hominy! 
@ We make a complete line of simple, substantial and effective . 


for Canning Hominy, which at the same time does not call for a lange ex. 
penditure in the equipment. 





+ So 5 
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Line consists of the following machines whieh cover each step in the proces 
Mixing Machine Washing [lachine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article toall purchasers of the machinery, and invite the correspondence of all interesed 


5 Wabash Ave., Chicago 


Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


Sprague Canning Machinery Co., 








Ss i en 
This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE-—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG Oo 
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LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 

















ONOKO 
BABBITT METAL 


For All Machinery Bearings 





EVERY BAR IS GOOD 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
metal. 

“ONOKO?” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Tomato Ganning Machinery 






BAKER'S 
GRASSHOPPER 
SCALDER 





WE MANUFACTURE A FU\L LINE 
OF TOMATO CANNING MAJHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 
Daniel G. Trench & Go., General Agents, 
CHICAGO, : $s 8 $s  ULLINGIS 














DON’T BUY any Kraut Machine until 
“our new GENUINE GERMAN MACHINE, 


made in Magdeburg, is ready, which will be 


May Ist, and it will excel anything that is in 
existence. Write me, should you be interested, 


so I can forward you full particulars when ready. 


THE CANNER AND DRIED FRUIT PACKER. 












OQ. H. PFERSDORF, 21 Wabash Ave, Chicago 











What is Your 


FIRE INSURANCE 
Costing You? 








INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 








ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman: OHAS.S. CRARY, Treasurer 
Jndianapolis, Ind. Hoopeston, Ill. 


GEORGE G. BAILEY WM. BR. ROACH 
Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 








Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 








For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
No. 5 Wabash Ave., Chicago 











THE LATGHFORD 


CORN HUSKER 


This ‘machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only Continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 


... address... 


Sprague Canning Machinery Co. 
Daniel G. Trench é Co., General Agents 
CHICAGO, : : ILLINOIS 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:! In barrels of about 240 lbs. - - 6c per lb, 
In 50 and 100 Ib. packages - - S&c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 








———————— 
— 





THE ARABOL M’F’G CO. 








100 WILLIAM STREET,NEW YORK 












Chisholm-Scott Company 
Pea Hulling Machtnerp 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A... SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 
Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J, A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a compete: 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 








Fully Guaranteed. 








the A 10 ~ 
Tipper 


§ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 








Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. . 
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Corn Canning Machinery 





Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Ganning Machinery Company 








DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 
= 



















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame , with plug holes is stationary. The inner 
dial marked with nu1.bers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *“"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number o7 minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. a 


- Any ordinary number of kettles may be timed with one 
lock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @& GQ. General &gents 
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ower Tremsuittiad 
Elevating ..a Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—-SHAFTING 
CHAIN BELTING PUL 
uS~ GEARING 


FRICTION CLUTCH 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 

















NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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MANUFACTURERS OF THE STRICTLY HIGH GRADE : 
NICKEL STEEL “MARY4AND” AUTOMOBILE 








THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS—————" 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas fromm one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 


If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process “~ packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


- DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed eaps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 


PALTIMORE, MpD., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the wae guaranteed. 

The ibbon Solder outfit ‘fills the bill’ equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

Tue JouNn BoyLe Company, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
» = tions of Cans, also Presses, Dies, ete. Everything 












Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Co., 
4 Liberty Square, Boston, Mass. 

















ge USE : ; 
a.” Anchor Brand Soldering Flux 


‘a Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 

































Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON.ACID FLUX Main Office, 4134 S. Halsted Street 





















WRITE for PRIGES and INFORMATION 
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APPLIED PROVERBS 
So oe 9 CSS te 








“Every tub stands on its own bottom” 






If the goods inside your cans are ex- 
cellent and. your labels on the outside are 
beautiful, you stand on a sound foundation 
for success. It’s a simple proposition— 
you take care of the inside and let us 
look after the outside. 

























THE UNITED STA 


PRINTING COMPAN | 
EXPERTS IN LABELS 


Factories— | 
CINCINNATI, OHIO 
BROOKLYN, N. Y. 
MONTCLAIR, N. J. 





Offices— 
BUFFALO SAN FRANCISCO 
BOSTON ST. LOUIS 
BROOKLYN MINNEAPOLIS 
NEW YORK CITY INDIANAPOLIS 
BALTIMORE DETROIT 
PHILADELPHIA TORONTO 











PITTSBURGH CLEVELAND 
CHICAGO CINCINNATI 
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Sanitary Pea Conveyor 








We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by. being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 





Sprague Canning Machinery Company, 
DANIEL G TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago" = 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work — 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 


Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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THE CANNER 


AND DRIED FRUIT PACKER 








with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T' AY BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 











SUBSCRIPTION RATES 


United States and Canada, one year... ...... 2... .e cece cere cers cee ee 83.00 
CD I ais nals nbbbic cd nb dddbinscdsnedsisterebalenececesion 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade is solicited 


in correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of eprrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





——————— eT 


Please note that The Canner’s new address is No. 5 
Wabash avenue and correct your mailing list accordingly. 
ok * * 


Sell more of your pack under your own labels. 
There is more in the situation to warrant improve- 
ment than mere hopes. 


3uyers who look for lower prices on canned vege- 
tables are likely to be disappointed, while backward 
crops would send values upward. 


A name has been found for what affects the jobbers. 
It is called hesititis, the symptoms of which are ex- 
treme cautiousness and slowthfulness in buying. 

*K k ok 

The packer who this year sells more of his output 
under his own labels than he has been accustomed to 
selling will be promoting his own interests and those of 
the industry in general. Every packer ought earnestly 
to endeavor to do an increasing business on his own 





brands. It’s the policy which would strengthen the 
packers’ position and add to their profits. 

The jobbers continue to seek price concessions. Any 
argument which may have the effect of causing the 
canner to weaken is brought forth and tried. It doesn’t 
seem to make any difference whether the price is 
squeezed below the cost of packing or not. 


aK % ak 


An important marketwise factor is the 1908 harvest. 
The outlook for grain and general farm crops is very 
cheerful, and when we have large crops we have pros- 
perity and large consumption of commodities. With 
the probability of an output aggregating about $7,500,- 
000,000 of agricultural products this year, we look for 
a heavy consumption of canned goods and everything 
in the food line. Nevertheless, acreage for canners’ 
crops should be reduced. It was ample last season. 

Some acceleration in the movement in canned goods, 
speaking generally, is noticeable, yet the wholesale dis- 
tributors haven’t abandoned their ultra-conservative 
policy and are going along slowly still. They continue 
cold in their attitude towards the futures proposition 
and run along buying hardly any more spots than they 
must have on their floors to fill daily orders received 
from the retailers. The expansion in business noted 
above is in consequence of the increased requirements 
of the retail grocery trade to meet the wants of con- 
sumers, who by every indication are eating canned 
goods more liberally. 


Walter B. Timms of New York is a man who knows 
the canned goods business from beginning to end, and 
he says the statement that American peas are sold 
under French labels, or have been sold under French 
labels in recent years, is “absolutely incorrect and un- 
truthful.” This is substantially what the CANNER 
said a few weeks ago, when pointing out the untruth- 
fulness of a published article to the effect that peas 
packed in American canneries masquerade as the 
French product. American packers have no desire to 
imitate the French pea, its artificial color or its label. 
As Mr Timms says: “American peas sell on their 
merits, and their superior quality is known to a very 
large percentage of the consumers in this country.” 
Time was when American consumers preferred the 
French pea—perhaps some of them still are partial to 
it, which may be attributed to a deep-seated conserva- 
tism which makes them loath to change. But most 
Americans who know how delicious really good do- 
mestic canned peas are have found out that the home 
grown and packed peas are the best in the world and 
of a flavor far better, because more natural, than the 
pea that’s packed in France. 
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TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans 
and also on Solder Hemmed Caps for Delivery dur. 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 
Again thanKing you for all your Kind favors in 
the past and looKing forward to an active and pros 
perous pacKing season in 1908, we beg to remain 
Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 


























































N PROMOTING 
goods and increasing the percentage of the pack 
sold under packers’ labels canners will find the 
policy of teaching the consumer to pay more at- 


the consumption of canned 


tention to brands very helpful. Few canners can, on 
account of the immense financial outlay it necessitates, 
advertise in the magazines and periodicals of national 
circulation, but there isn’t a packer in this country 
anywhere but can through publicity stimulate con- 
sumption in his locality and educate the people there 
to a better understanding of what the label stands for. 

The good this would do must be apparent. It would 
teach consumers to know the brands that cover goods 
of quality, and it would make them prefer those brands 
which would, of course, be packers’ brands. 
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Advertising Canned Goods. 


There is pretty certain to be a canned goods adver- 
tising campaign on a national scale some day (perhaps 
not very far in the future), but in the meantime local 
advertising, every individual canner conducting a cam- 
paign in his own town, country or district, would be 
beneficial to the canner’s individual business and the 
industry as a whole. Every packer ought to be will- 
ing, too, to spend a few dollars in advertising in his 
local newspaper. 

The people of the United States aren’t consuming 
canned goods anywhere near to their capacity. The 
small per capita consumption proves it. The 90,000,000 
mouths in America ought to be eating each year at 
least double the quantity of canned tomatoes, corn, 
peas, beans, fruits, etc., etc., they eat at present. 


Louisville a Convention City. 


OUISVILLE, Ky., gets the next national can- 
ners’ convention! The die has been cast, and 
the canners of the country are to gather for 
the second consecutive time on the banks of the 

Ohio, although their next meeting will be in another 
city. The CANNER was the first trade journal to name 
Louisville as the choice for the 1909 meeting. 

The Kentucky metropolis is a convention city, enter- 
taining as it does a considerable number of gatherings 
of commercial and social organizations during a year. 
Its magnificent armory will afford the finest and al- 
together the most suitable quarters ever placed at the 
disposal of the Canning Machinery and Supplies As- 
sociation for its exhibit, always so important a feature 
of the annual meetings. It will also enable the con- 


vention proper and the mechanical display to be con- 
tained under one roof, which, as our readers will read- 
ily appreciate, will be beneficial to both. Louisville’s 
hotel facilities are more than ample, while the city’s 
central location and easy accessibility render a large 
attendance certain. 

The social features of the second annual convention 
of the National Canners’ Association and allied or- 
ganizations promise to be exceptional. We are assured 
that the visitors will be received and cared for with 
genuine Kentucky hospitality, the quality of which is 
known the country over. The members of the Louis- 
ville Commercial Club will be in charge of the local 
entertainment features and will give a good account 
of themselves, as they did in securing the convention 
for their city. 


Food Law’s Effect on Prices. 


T surprised us to see not long since, in a journal 

identified with the great food-producing and pack- 

ing industries of the Chicago stockyards, the fol- 

lowing paragraph: “In canned goods and pickled 
meats preservatives are used to insure their keeping 
qualities. Are any of these preservatives deleterious 
to public health? Preserved goods enter so largely 
into public consumption that the sanitary and hygienic 
effect of the preservatives used in preparing canned 
goods and pickled meats will be a matter of public 
analysis and investigation.” 

We quite naturally expect people whose interests 
are so closely allied to those of the big packing firms 
of Chicago to have a better knowledge of that busi- 
ness than the statement that preservatives are used in 
canned goods “to insure their keeping qualities” indi- 
cates. Furthermore, we expected such people would 
discriminate and not use the designation “canned 
goods” quite so broadly, for surely canned vegetables 
and fruits and fish come under this classification, as 
well as meats and meat-food products, and yet pre- 
servatives are not used in them “to insure their keep- 
ing qualities,” or for any other purpose; in fact, as 
every canner and handler of this class of goods knows, 
preservatives are not used at all in canned fruits, 
vegetables and fish. A trade journal recognized as 
close to the packing business, and supposed, there- 
fore, to know whereof it speaks when discussing trade 
matters, commits a grave error when it says that pre- 


servatives are used in “canned goods.” If it knows 
that preservatives are employed by canners of meats 
it should specify meats. 

There is no right place for ignorance, but surely a 
trade journal is the wrong place for lack of knowl- 
edge of a matter not far removed from its own field. 





NATIONAL GROCERS’ ASSOCIATION CONVENTION. 

Members of committees in charge of arrangements 
for the 1908 convention of the National Wholesale 
Grocers’ association, which will be the largest gather- 
ing of the kind ever held in this country, say that be- 
sides the large attendance of members, acceptances 
have been received from upwards of sixty grocery 
jobbers not members of the organization. These job- 
bers represent distant points, including Montana, Idaho, 
South Dakota, Louisiana, Mississippi, North and South 
Carolina, Georgia, Virginia, Utah, Wyoming and 
Texas. 


ALBERT T. BACON 
Public Accountant & Auditor 
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More Life in Market. 

Transactions in the Chicago market are fewer in number 
and the quantities traded in smaller than the average, or 
rule, for this time of the year, yet we are able to report 
an appreciable betterment which touches both spot canned 
goods and futures. The market isn’t so sluggish as it has 
been for weeks past; more orders have been coming in 
from jobbing points in the country, and the Chicago whole- 
salers, too, are taking notice in a way that affords en- 
couragement. It is hoped that the business won’t fall away 
again. Several times this Spring there have been indica- 
tions of the long-awaited awakening, the coming to life 
of canned goods trading, but each time quiet settled over 
the market, showing that it was only a little spurt that 
had raised the false hopes of those who wished for a period 
of genuine activity such as would help materially to clean 
up spot holdings and impart a better tone to the business 
in general. 

Conservatism of Buyers. 

The ultra conservatism of the buyers which has afflicted 
the market from the packers’ standpoint has been the most 
prominent factor in a situation which certainly has been 
remarkable for its unchangeableness. Wholesale distribut- 
ers in this and other markets throughout the country per- 
sistently adhered to the policy of buying for immediate 
wants only; the rule has been to confine purchases of spot 
canned goods to such quantities as the necessities of the 
moment demanded. Current absorption of canned commo- 
dities is, however, pretty large, and, as pointed out in the 
CANNER last week, the aggregate of the small quantities in 
which the wholesale grocers are contenting themselves with 
purchasing, equals a distribution not materially smaller in 
volume than we would be having were conditions in trade 
and industry in this country wholly normal and unaffected 
by any sort of business depression. Actual consumption of 
canned fruits and vegetables hasn’t shrunk to the dead level 
so many seem to believe. Consumption is the dominant 
price-making factor, and there is unquestionably a greater 
volume of canned goods going into consumption than the 
daily driblets bought by the wholesalers indicate. The 
people are eating—they are eating canned goods—tomatoes, 
corn, peas, beans, fruits, etc., ete. They are eating this 
class of food every day, at almost every meal; there is a 
big absorption in progress and it must necessarily in time 
become apparent, when a substantial market reaction should 
oceur. 

Weather Unseasonably Cold. 

Continuation of such weather as has prevailed through- 
out the greater part of the week reviewed will put a seri- 
ous check on what, until the last several days, promised 
te prove a forward season, as compared with either last 
year or 1906, both of which were extremely backward. 
Temperature has been very low of late. Complaints of cold 
have been received from points covering a wide area, and 
prevalence of abnormal thermal conditions for much longer 
would have an effect on seeding operations which would be- 
come visible in the market’s tone. Pea seeding is going 





on in Wisconsin, but if a seasonable rate of progress js to 
be made until the crop is all in the ground conditions gg 
regards temperature will have to be less impressively Sug- 
gestive of winter’s cold, while a smaller degree of moisture 
will be necessary to permit agricultural work to proceeg 
more to the packers’ and growers’ liking. The seeding of 
the pea crop of course is further advanced in Ohio, Indiana 
and Illinois than in Wisconsin and Michigan, but more 
warmth in the atmosphere and in the earth would aid germi. 
nation and growth instead of retarding crop development, 
Frost in Colorado, according to advices received here, has 
pretty seriously hurt fruits in that state. 

Tomatoes—This is an item on which the trade haye 
waked up a bit. More interest has been shown and jt 
would appear that there are jobbers who now regard toma. 
toes as worth the money they can be bought at today, which 
is 80c to 82%e f. o. b. Chicago, for standard No. 3s, 
Futures also attract some increased jobbing interest. Ip. 
diana futures can be bought at 80c, factory, standard grade, 
So-called ‘‘standards’’ have sold in the New York 
market during the week under review at prices varying 
from 72%c f. o. b. factory on Southern packed goods up 
to 7714e factory. It appears that sales are being made more 
frequently, though for small lots. Jersey packed No, 3 
spot tomatoes were quoted at 80c¢ to 85c; New Jersey fu- 
ture tomatoes, 9214c, f. o. b. factory, with a very quiet 
market. Latest reports to the CANNER on the Baltimore 
market quote spot standard 3s at 75¢ to 77%4e per dozen, 
2s at 52\4e to 55e f. o. b. 

Corn—Corn, spot or future delivery, is quiet, yet per. 
haps not so much so as in the previous week. The trading 
in old corn has been limited and there has been business in 
Western standard grade, on a cheap basis, while at the 
same time there are packers who are holding for more, all 
the way up to 65¢ per dozen at their factories. Futures 
aren’t selling at present. Buyers are not showing a desire 
to put in orders for new pack standards and canners aren’t 
entreating them to do so. 1908 packing Western standard 
is quoted at 6216c, or 65¢ for Illinois pack. New York re- 
ports on corn indicate that the week has been very quiet 
there for this article. State standards are held at from 70¢ 
to 75e, and fancy quoted at 80¢ to 85c, with Southern 
and Western standard packs considerably lower. 

Peas—April has been a month during which there has 
been excellent progress made in the cleaning-up process; 
in fact, packers do not own many 1907 goods, a fact which 
is more than an indication of the big increase in consump- 
tive demand for this article. Business here this past few 
days hasn’t been remarkable for activity. As regards prices 
on spots, we could only repeat the sense of what we stated 
last week. Future business, too, has been quiet, but should 
be better later, for there seem to be a good many jobbers 
who will have to put in more advance orders, which will 
make a demand for the packs of concerns which aren’t 
booked largely on their 1908 pea pack. Our New York 
advices indicate a dull market on spot peas, on account of 
the nearness of the new canning season, a desire on the part 
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of packers to close out the goods remaining unsold. Balti- 
more reports a quiet and unchanged market, quoting stand- 
ard early June at 90¢ to 95e, sifted at $1 to $1.05, extra 
sifted at $1.10 to $1.15. ; : ? 

Rhubarb—We hear of future rhubard, in No. 10 Sanitary 
eoated cans, offered at $1.90 per dozen, f. 0. b. These are 
Illinois goods. We also hear of Michigan and New York 
state future rhubarb offered at $2, f. c. b. factory, No. 10 
coated cans. : . 

Spinach There 1s a small demand locally for spinach. 
Southern reports say that packers are accumulating consid- 
erable stock. A private advice to the CANNER states that 
gome spinach is being packed now at Baltimore and is sell- 
ing at from 90¢ to $1 per dozen for No, 3, according to the 
prand and reputation, and No. 10 size, is selling there at 
from $3.05 to $3.20 per dozen, 

Kraut—No. 3 standard spot kraut is offered at 55¢ per 
dozen, f. 0. b. factory. We hear of both Indiana and Michi- 
gan packing quoted at this figure, and also No. 10 standard 
Wisconsin kraut at $1.80, factory, and future Wisconsin No. 
3 at 6214c, factory, and future Indiana standard No. 3 at 
60c, factory. 

Beans—The week has been without feature. There has 
been some buying, however, and prices are steady. Inter- 
est for the most part is in the better grades, of which 
stocks in packers’ hands are now light. Quotations in New 
York are for state packing: 80@90c, cuts; $1@1.10, No. 4; 
$1.20@1.25, No. 3; $1.35@1.40, No. 2; $1.60@1.75, No. 1. 
At Baltimore No. 2 standard string beans are quoted at 
5714e, No. 3 at 80c, No. 10s at $2.80 to $3; standard green 
limas, 2s, at $1. 

Asparagus—Prices on 1908 pack California canned aspara- 
gus were named late last week. Those who have named prices 
up to the present time are the Central California Canneries 
and the R. Hickmott Company, though it appears that the 
latter have not given out their figures for publication. 
Business at the opening prices has been limited, for the 
grocery jobbing trade have not considered the prices to 
show erough of a drop from opening quotations on the 1907 
pack. It was pretty generally expected that there would 
be more of a decline in the opening figures. Here is the 
way they are regarded by a factor in the Chicago market: 
‘‘Asparagus can never be sold again to any great extent 
until the prices get down to where they were two or three 
years ago. The retail houses who bought asparagus last 
year still have it, and they cannot take it until the price 
is down to that point.’’ Comparison of prices on this 
year’s asparagus pack as quoted by the Central California 
Canneries, as compared with the initial quotations of a year 
ago is.as follows, the figures in the left hand column rep- 
resenting this year’s quotations and those in the right hand 
column the opening prices named on the 1907 pack by the 
California Fruit Canners’ Association: 


1908. 1907. 
$4.85 No. 244 square Mammoth white peeled ....... $6.00 
415 No. 2% square Mammoth white .............. 4.75 
4.00 No. 214 square Mammoth green peeled ....... 4.50 
3.25 No. 2% square Mammoth green .............. 4,25 
4.25 No. 2% square large white peeled............. 5.25 
3.50 No. 2% square large white .................. 4.00 
3.75 No. 2% square large green peeled ............ 4.75 
Ree -. INO. DAG SOUBPO GTOON oi. wee ces ceesacscee 3.75 
3.25 No. 2144 square medium white ................ 3.75 
2.65 No. 24% square medium green ................ 3.50 
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3.00 No. 24% square small white ...........0esee0+ 3.50 
2.50 No. 2% square small green .........+-.seeeee 3.50 
3.25 No. 1 square white tips ..........-sceeeceses 3.60 
2.50 No. 1 square green .........ccccescoscsscsess 3.40 


California asparagus canners in general, it is expected, 
will wait awhile, probably until the pack is quite a little 
further advanced, before making any prices. According to 
a late report from the Coast there is a greater portion of 
green asparagus coming in and not so much white as canners 
would like to see. The ‘‘Fruit Grower’’ states that the 
pack of low grades of asparagus will be in larger propor- 
tion than a few years ago. 

Fruits—Business in spot canned fruits in the local mar- 
ket has been rather slow this past week. California canned 
fruits are quiet here, all varieties. 

Following are some f. o. . Chicago quotations on Michi- 
gan fruits, sold up excepting scattered small lots: 

9 


No. WeHOW . DiC. DOROBOB. oo e6.c cece se cenicveeiece $ .80 
No. 10 Standard Mich. unpeeled yellow pie peaches.. 3.10 
No. 10 Standard Mich. white unpeeled pie peaches... 3.00 
No. 10 Standard Michigan apples.................. 2.15 
No. 10 Choice peeled yellow pie peaches......... -.- 4,50 
No. 10 Table peeled yellow peaches..............+. 4.65 
No. 2% Peeled yellow peaches, water.............0.. 1.65 
No. 24% White peeled peaches, water..............0. 1.60 
No. 24% Choice peeled yellow peaches, 10 deg. sy..... 1.75 
No. 2% Selected peeled yellow peaches, 20 deg. sy.... 1.90 
No. 2 Choice peeler yellow peaches, 10 deg. sy...... 1,20 
No. 10 Unlabeled fancy apple sauce................ 4.25 
No. 10 Standard Michigan plums................ ase mae 


Following are some f. o. b. factory quotations on Michigan 
spot peaches: 


No. 2% Standard white unpeeled pie peaches......... $1.00 
No. 21%4 Standard Yellow unpeeled pie peaches....... 1.05 
No. 2 Choice table peeled yellow peaches.......... 1.15 
No. 10 Standard unpeeled yellow pie peaches........ 3.00 
No. 10 Standard white unpeeled pie peaches......... 2.90 


Strawberries—New crop strawberries were offered by a 
commission firm in Baltimore at the following figures: No. 
1 fancy extra preserved at 85c, No. 2 at $1.35, No. 1 pre- 
served at 80c, No. 2 at $1.20, No. 2 in syrup at 90c, No. 2 
in water at 70c, No. 10, solid, packed in their natural juice, 
$4.50. 

Apples—The market on gallon apples is weak and very 
irregular still. We hear of No. 10 standard apples at $2 to 
$2.10 per dozen, f. o. b. Chicago. Our reports on the New 
York market also note irregularity in apple prices, quota- 
tions around $2.25 per dozen, f. 0. b. New York State fac- 
tory, being made on good brands, though there are some 
packers of reputation who are holding for a higher figure. 
Baltimore quotes apples, No. 10 standards, at $1.75, No. 3s 
at 60¢ per dozen. 

Lobster—Lobster is scarce and the market firm. Not 
much business is being done and this is attributed to the 
high prices. Some business on new pack at opening prices 
is reported. 

Oysters—The spring pack of oysters has ended and there 
is little doubt but that stocks of coves held by canners are 
much below the average quantity in first hands at this time 
of the year. The market at present is quiet. F. 0. b. Balti- 
more quotations on Chesapeake Bay oysters are as follows: 


No. 1 Extra Selects, lunch, oval cans.............. $1.05 
No. 1 6-oz. Extra Selects, tall cans................ 1.40 
No. 2 12-0z. Extra Selects, tall cans............... 2.60 
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a 3 Gen, Betnels, tall GOOG. coc avicswass cb 00 ge ne 1.20 
ek, a ee, ene, SOE GN a nk cies ott ee sou 2.00 
No. 1 5-oz. Standard, full weights................. 77% 
No. 2 10-oz. Standards, full weights............... 1.50 
No. 1 4-oz. Standards, full weights................. 72% 
No. 2 8-oz. Standards, full weights................ 1.35 
ee ee, ED oa nda ca ace taesncos ds ncubeas 671% 
/ > errr Creer res ee 40 


Sardines—Sales at the opening prices on the 1908 pack of 
domestic sardines, published in the CANNER of last week, have 
been rather slow in the interim, although we learn through 
Eastern sources that the sales with them have been larger 
up to the present time than they were a month later last 
year. Many of the buyers throughout the country, however, 
have been holding off and it appears that some of them 
believe that 1908 pack domestic sardines will be reduced in 
August next to a basis of $2.90 f. o. b. Eastport, for quar- 
ter oils: $2.90, f. 0. b. Eastport, would be 20¢ a case beiow 
the opening prices recently announced. 
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business has been done locally in prunes 
due, of course, to the advices from the 
indicated crop developments of a de- 
cidedly bullish character, sufficiently so at least to stimu- 
late the buying interest to a very noticeable extent. Re- 
ports promise a ‘yield of prunes in California this year con- 
siderably below last year’s crop, which was a small one. 
Estimates of the coming crop figure on a yield of about 75 
per cent of the 1907 yield. The Santa C lara crop is affected. 
The market has advanced, the Coast basis now being 3c for 
Santa Clara stock, 4e¢ higher than that on large prunes, 
while we hear that some of the Coast people are temporarily 
withdrawn, quoting nothing at all for the present. 
Raisins—This item is quiet and entirely featureless so far 
as Chicago is concerned. Prices are nominal. 
Apricots—An opening quotation of 7%e, f. o. b. Coast, 
was made several days ago for new extra choice Royal apri- 
cots, 50-Ib. boxes. This is the first gun to be fired, and 
isn’t supposed to indicate the ideas of California curers in 


Prunes— More 
than for some time, 
Coast, which have 


general, though when they are ready to name their prices 
they may not be far from this one. 





<i 


Pickles—The situation on pickles in vinegar continues very 
much the same. Prices are practically unchanged. The de- 
mand is increasing and jobbers are placing orders for small 
shipments on the basis of $7 for mediums, f. o. b. Chicago. 

Salt stock is being sought after by some large processors, 
and during the past few days several large blocks of vat 
run have changed hands at satisfactory prices, and should 
any active buying follow prices will be undoubtedly ad- 
vanced. The present market ruling is $1.50 per bushel for 
vat run and 90¢ per bushel for large in brine, f. o. b. fac- 
tory. 

The outlook for a large acreage is not as favorable as 
many have predicted. Owing to the scarcity of help farm- 
ers are giving their attention more to crops not requiring 
so much labor rather than to cucumber raising, and we do 


3 PICKLES AND KRAUT. 
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not expect to see any larger acreage than last year. 

The situation of sauerkraut remains about the same. Sey. 
eral large blocks have been disposed of during the past week, 
principally to canners, but the stock on hand still remaing 
large. : 


E 


Cans—Packers’ can quotations are still unchanged and 
rule as last printed in the Canner. There has been no int. 
mation that prices would be altered around May 1. The 
figures given below are, the same that we have been repeat- 
ing for some time past. 

The American Can Company quotes for immediate deliy- 
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ery at its convenience, subject to change without notiee 
packers’ cans as follows: ; 
SO, Bi SE ME ok 69 9 Spb 010 0 ocmnec seems ees cod $ 9.75 
i le NE I bine 4, bin 5.56 Awd wo dca dasa sess ocd 13,25 
NG. S368, S T-2G TH. GOMINE oon cc vce ccc ccccccece 17.25 
eG eS Peer errr rr Sere errr 17.75 
NO. BGM, BAR EM, GMM onc ck elec ccc ccccsceccecces 42.00 


The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, 
with usual differentials for special openings: 


PE Bi Be I aia 6.0.6 0'd'0 5 86. conc d spele's ced $10.20 
ee ee Cre tee Pere 14.00 
Pe ee MND ob no ciicincp ekc.chbinonesccse 17.80 
ee PR rere eee ree ee 18.40 
epee he eee 45.00 


The American Can Gemgany quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 


ST SM aia caesar §nsideaChapetogesvacesenes $ .75 per thousand 
SEES Mess eeee gelcee ca x bOe Ae esa Chere 1.10 per thousand 
Kee PSA desi ve ee sew sicd sbe's ose eeae 1.25 per thousand 
ee er ee pte e bane ..-..+ 1.40 per thousand 


The Continental Can Company quotes packers’ cans for 
delivery at company’s convenience, subject to change with- 
out notice, at the following prices: 


oe eG eee ee errr eee re “ey eee $ 9.75 
No. 2s, 1% iM, OPENING ...- +... eee eee e ee eee cece e ees 13.25 
No. 24s, 2 1-16 in. opening. . A prsaia wee oeedisnpasciien 17.25 
No, 3s, 21-16 im. opeming.........+--.+eeeeeeeeeeeees 17.75 
No. 10s, 2% in. opening..... sesiseesencs Ree vamegs nea 42.00 


The Continental Can Company’ 8 quotations on cans for 


season’s delivery are as follows: 

No. 1s, 15% in. opening ....... pba baGa Se dsbsuinaeedsces $10.20 
No. 2s, 1% in. opening .........+-+.-++. ipicee esis cs "14.00 
No. 2%s, 2 1-16 in. opening ..........---s.eeeeeeee oes Ate 
No, 3s, 2 1-16 in. opening . ab tne eens ne Ge en ete A ee - 18.40 
PRG. RE, BIG ee MS oo oc ccscccaciccccccces eeeeee 45,00 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M. 
| i een ee AES Ee POPE Oe EE Oe 
fe 5 aay Si adn onkiidnite aeeludb and nek aa Sara widdath 1.10 
ae FO ee SG: b& Sie dekh wap ods bende cum iaine sense 1.40 


The Wheeling Can Company’s quotations on cans at the 


option of the maker, subject to change without notice, 
f.o.b. Wheeling, are: 

WEG, 30, RO Bs NE oo ee dies scedsccsceess botccccec Sam 
No. 2s, 1% in. opening ...... $2SoPkeewesaesasicswcess aa 








Growers of 


PEAS AND BEANS 


HOGG & LYTLE 


[LIMITED 


Head Office PORT HOPE, Canada 


Branches at 


Picton, Canada and Port Huron, Michigan 











THE PERFECT AUTOMATIC CAN STAMPER 


1908 MODEL 





Adjustable to various sizes of cans. 


Brand quickly and _ inexpensively 
changed. 
Thoroughly tried-out season of 1907. 





In Use by the Following New York State Packers: 


Bart-Olney Canning Co., Fort _— 
wix Canning Co., Tanner ” Bros. -» Wa- 
terloo Canning Go., Springville Can- 
nil Co., Batavia’ Preserving 0o., 
Le Roy Canning Co., and others. 


PERFECT AUTOMATIC CAN STAMPER CO., LE ROY, N. Y. 
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are now making Contracts for cans 

[WT on hemmnaiad supplies for use during the 
coming pack. 

@We offer special inducements on contracts 

for delivery during the early months, but we 

will give any delivery desired. 


@ For prices, terms and other information, 


write us. 
VIRGINIA CAN COMPANY, 
©. C. HUFFMAN, President BUCHANAN, VIRGINIA 


























1908 


























No. 2148, 21-16 im. opening ........cceccccccccccccece 17.25 
No. Sn, 31-16 im. Opeming «2... cscccscccccccscccccece 17.75 
No. 10s, 24% in. opeming ........ccccccccccccccccccecs 42.00 


‘The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differentials for special openings: 


DUO. Ue, DFG 1. OPAMINE 0. ciiiccccccciicccccscvcccccces $10.20 
WEG. Be, TF Im. GREGINE «o.oo cc cccscccccccccescosioseses 14.00 
Ne. 3368, 21-16 im. opening 2.2... ccccccccccsccccccce 17.80 
No. 88, 2 1-16. in. opening .......ccccccccccccccccccece 18.40 
BOG. 1Ge, S46 Um. CHOMIM «once cccccccccccccccccecsesce 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 
NR a gh nk on bh tee ARKO AES RERS SCREW ES EME COR $11.50 
ia wine a nen bhbeenes chbebensethederswan eee 15.75 
cS . L Seerreereerrrrrererr re ere Tre eet tre 21.00 
OE OS rrr ee rr rer errr rrr rr se 21.50 
De Ry he. 660 ce abtaserrenbateccceukavephnooetes 24.00 
ee Aas pang wad geen tak aaee ak keene 46.00 


The Virginia Can Company quotes packers’ cans as fol- 
lows f.o.b. Buchanan, Va.: 
No. 3 cans, 
21/16”. 


No. 2 cans, 
21/16”. 


BONES ook cic i ecceesencaesnees $13.75 $17.75 
SEE sts c een ce sameass catenens 13.90 17.90 
=k Sere ee eee ey cee 14.05 18.05 
GSD GOMIUGEY ooo ccs sceseoccccscces 14.20 18.20 
EE 0 st dns cneegennsemnenk mad 14.35 18.40 
See ee Tee ee eee 14.50 18.40 


The Union Can Company makes quotations f.o.b. Rome, 
N. Y., for early delivery as follows: 


i ee, Ee errr er Terre ere ere $13.25 
Ps Oe BO IE. nic cc cdcececessoeSecsccase 17.75 
Be Ss Re Ss CI ioc voc ccc ncecdscseesssecan 42.00 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


ee ay Pe i NE ain ahaa Satter ee nn. ce chs0s parte $14.00 
i Sy ee ONE Sc anmscecgucensdslatacadans 18.40 
AO Bl PD 86. cae de cen nccectatendeame 45.00 


The Southern Can Company quotes, f. o. 
delivery at seller’s option, as follows: 


Be, BO, FOG BA COMIN is kd ei sce crdtcewocewnes $ 9.75 
ek MN SIG, on ns cance cbesncasned genes 13.25 
Be Se, Sa SU NE Seki ks crncdcvw dives 17.25 
ee or ree ee 17.75 
ee Re eee ere ree 42.00 


The Southern Can Company quotes for delivery at buy- 
ers’ option during the 1908 season: 


ee Oe NN, 66 oe kc caccnetccepesaedaly $10.20 
ee Boe SOM GUNN bi a cc dece den dussmce and 14.00 
mem S56, Bie MON OOM, 5. i555 kik oe ed asic 17.80 
i 2 ee ME OO ic cic cce ce ccersoheaseeves 18.40 
a BO, Dee SOM OOM. aos oa cin cn ctecweeasesess 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per 
thousand additional for the 1’s, 2’s and 3’s respectively, and 
solder hemmed caps at prevailing quotations. 

Tinplates—Business remains in a satisfactory condition, 
with nothing of special interest to note. 


Prices are unchanged as follows, f. o. b. mill: 
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Bessemer Steel Cokes. 
oS ef) eee eee ee eT Cree er, $3.85 
“<< G2 (> Ye eee er ae 3.70 
Re ee eee eee 3.65 
er er eee Te Te tee errr: 3.60 


Pig Tin—Fluctuations have taken place in this market 
daily during the past week, but were comparatively insig- 
nificant, only covering a range of about 10 points. 

Demand from consumers is exceptionally light for this 
time of year, but the market is more than usualy sensitive 
and a very slight cause results in either an advance or de. 
cline. 

We quote as follows, f. 0. b. New York. 


Spot. April. May, 
D. S R OG. kos caweasdvedis $31.90 $31.90 $31.80 
h te Stem [OB oi ccccccvccnssc. SED Sagas a. 
Be Oi Wee eee DOOR. 6 ikvoc oie discccewen 31.90 31.85 31.75 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 


The following trade-marks have been favorably 
acted upon by the United States Patent Office. Any 
person who believes he would be damaged by the reg- 
istration of a mark may oppose it. All inquiries should 
be addressed to Joseph M. Bowyer, Patent and Trade- 
mark Lawyer, 1110 F St., N. W., Washington, D. C.: 

Serial No. 23,169. Owner, Davis & 
Johnson, Dido, Va. Used on canned fish roe. 

28,939. The words, ‘‘Sardines Royal,’’ in an oblong frame, 
Owner, Stavanger Preserving Company, Stavanger, Norway. 
Used on sardines. 

31,829. Design, a red cirele containing the words Leo 
Brand in red. Owner, Leo Cider & Vinegar Company, Falls 
City, Neb. Used on cider, vinegar, pickles and catsup. 

31,836. The monogram M. A. F. Owner, J. H. Flickinger 
Company, San Jose, Cal. Used on canned fruits and vegetables 
and dried fruits. 

31,982. Design, a small circle containing the letters E. & B. 
Owner, Wayne County Preserving Company, Newark, N. Y, 
Used on bottled, canned, preserved, evaporated and _ pickled 
fruits and vegetables. 

32,219. A diamond shaped design, containing the words 
Starlight Brand. Owner, Edmund Stevens, Vega Alta, Porto 
Rico. Used on ecitrous fruits. 

32,887. The word Invincible. Owner, Herman Kussy, New- 
ark, N. J. Used on canned fruits and vegetables, tapioca, corn 
starch and extract of vanilla. 

33,061. A faney design containing the 
Owner, Chilton Canning Company, Chilton, 
canned and preserved fruits and vegetables. 

33,325. The word Rubicon. Design, a 
Griffith-Durney Company, San Francisco, Cal. 
fruits and vegetables. 


Design, a colored cook. 


letters C. C. C. 
Wis. Used on 


wreath. Owner, 
Used on canned 


33,328. The word Regina. Owner and use the same as 
33,325. 

33,329. The word Bonita. Design, a picture of a child. 
Owner and use same as 33,325. 


Send in your Want Ad TODAY. 











Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 








GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., 


INC. 


Factory: 


TROUTVILLE, VA. 
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KANSAS CITY. | 





Kansas City, Mo., April 27, 1908. 


EpiroR CANNER: Conditions on canned goods and dried 
fruit in this market the past two weeks can be sized up as hold- 
jing their own, with quite a little more interest evidenced and 
gome sales being made. Raisins are in a much firmer condition, 
while everybody knows what prunes are doing. In canned goods 
some sales are reported right along, but not in large quantities. 
Not very enthusiastic over futures, with a fairly good supply of 
spots in the hands of the jobbers, but some sales being re- 
ported. i , wer 

All in all, trade conditions on the Missouri river are first 
dass. Crop prospects through this entire section were never 
better and, unless something unexpected happens, we will have 
another bumper fruit crop, which means great sales in sugar 
and fruit jars. TRHLA. 








g PORTLAND. 





Portland, Me., April 27, 1908. 

Epiror CANNER: On the 23d of this present month of April, 
in this good old conservative state of Maine, the thermometer 
cdimbed up to 75 and 80 degrees in the shade, but I have 
heard of no one planting corn as yet. Still, it was a reminder 

that a new season has opened, and that an improvement in 
business should soon be with us. Contrary to statements that 
activity in the sale of Maine fancy corn continues and that all 
future corn of fancy grade below 87% to 90 cents has been sold, 
I beg to differ. After future prices were named of 90 cents 
f. o. b. Portland and 87%, cents factory, very heavy sales were 
made, but not all at this figure. 

The greater part of the Maine fancy corn has been sold for 
buyers’ labels, although this season, and I know it to be true, 
the reverse is the case. Such a change is an improvement, 
for packers of repute would much rather stand behind the goods 
and gain a reputation for high quality than to pack and have 
‘‘the other fellow’’ get the glory. The pack is very well sold 
up, but, after all, considerable corn can be purchased at 8714 
to 90 cents, while in some cases, and I do not propose as cor- 
respondent of THE CANNER to state that which is not true, it 
can be shaded to quite an extent. As little or no standard of 
1908 pack has been offered or sold I give no quotations. 

The sales of spot corn have been exceedingly small—in fact, 
it is nothing more or less than the usual spring dullness just 
before business opens. Spot fancy is held from 90 cents to $1, 
but I think 90 cents is the proper figure for most of it. You 
see, like the Irishman’s whiskey, ‘‘some is bether than others. ’’ 
Spot standard is offered from 75 to 80 cents. 

The gallon apple market is quoted at $2 to $2.25, but the 
goods can be bought from $1.75 to $2. This variation is caused 
by quality, location and judgment. The stock on hand, though 
much reduced by an active demand of late, is still abundant. 
Experience has demonstrated that ‘‘tinned’’ apples are goods 
that it does not pay to hold over, for the leaks, insurance, stor- 
age, etc., with depreciation in general quality, is a bar. The 
demand must be very heavy for many months to come—in fact, 
the season of consumption is just beginning. Prices cannot be 
lower and may be much higher. All depends on the consumer. 
There are no No. 3 sizes left in the state, for there were but 
few put up. 

As yet no price has been named on the future pack of blue- 
berries, but I do not think it will vary much from a year ago. 
This is only a ‘‘ guess,’’ however. : 

The demand for clams is not very manifest just now, but, 
as the packing is about over and the consuming season just be- 
ginning, it must grow better. I can quote No. 1, 6 0z., at 85 to 
90 cents for best, but there are packs for less money, where the 
scales are out of order. No. 1, 8 oz., I quote from 95 cents to 
$1. Clam chowder from $1.40 to $1.90. It is too early for 

‘therring-mackerel,’’ ‘‘ blueback’’ herring, to be packed, but I 
do not look for much variation from last season’s prices. At 
the very high prices of lobsters the Eastern trade buys propor- 
tionately less than the West, but the European demand rules. 

The demand for future Maine No. 3 squash at 90 cents and 
pumpkin from 75 to 80 cents is the largest for many years. 





Maine string beans will have a great sale this season, for the 
increase is phenomenal. The variety most popular is Low’s 
Champion, which sells from 75 to 80 cents. INDEX. 
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St. Louis, Mo., April 27, 1908. 

Epiror CANNER: Although there is no perceptible increase 
in the demand for canned goods in our market there is a dis- 
tinct feeling that practically everything in the canned goods 
line has reached a basis where it is perfectly safe to buy. We 
do not believe anybody looks for any lower prices than prevail 
today, particularly on canned vegetables. With the staple 
lines below the cost of futures and below the price at which 
they can be packed this season at a profit, they certainly look 
like a safe investment, especially with the probability that we 
may have within the next two or three months some very un- 
favorable crop conditions to affect the coming pack. We 
seldom go through a season without a scare of some kind, and 
it is altogether reasonable to expect that something will hap- 
pen between now and the first of October to stimulate an 
active interest in these lines, and in view of the fact that 
there will be a very small carry-over it would not take a very 
active buying interest to advance the price materially. 

The range in our market for No. 3 standard tomatoes is 
80 to 85 cents, according to quality, and for corn from 53 to 
57%, cents. Neither of these can be packed at a profit this 
year and delivered in St. Louis on this basis. As a result of 
the low prices on spots there is no interest being manifested 
in future corn or tomatoes and nothing has been done to speak 
of so far toward providing for future wants. 

The dried fruit market is in pretty much the same condition 
as the canned goods market is. Jobbers have all been pur- 
suing the policy of buying from hand to mouth enough to 
supply immediate wants only. 

Prunes are selling down to 2% cents for outside to 3 cents 
basis for Santa Clara fruit, which, from the information we 
have received from the Coast, is very much lower than we 
will likely buy new goods for. 

There is a fairly good demand for dried peaches, from 8% 
cents for standard to 91%4 cents for choice and 10 cents for 
extra choice. The indications are that pretty much everything 
in dried peaches will be cleaned up before the new crop comes 
on the market. 

Within the last few days a price of 7% cents has been 
named for choice apricots and peaches, 1908 crop, for August 
shipment. Jobbers show about as little interest in these fu- 
ture prices as they have shown in the prices named on every- 
thing else so far this season. It does seem to us as though 
everything in the line of canned goods and dried fruit is down 
to a basis that is low enough to satisfy the most pessimistic 
mind. If there is to be any further change in the market it 
should be in the direction of higher prices. 

GeETtTys & GILBERT. 


mo 


New York, April 27, 1908. 

Epiror CANNER: Canned goods are not essentially different 
from what they have been for the past two or three weeks. 
Sales are made in small quantities only, with here and there 
a buyer disposed to take advantage of any low offer. But a 
majority of buyers have been instructed to take nothing more 
than is absolutely essential to carry them along from day to 
day. The result is a generally dull business, with only here 
and there any improvement. 

It is thought that retailers have only small quantities, but 
the fact that they do not buy is responsible for the dullness 
in the market, not the fact that the market is but poorly 
supplied. It would speedily make business if trade was in a 
shade better condition. 

One Coast packer named prices on 1908 asparagus and the 
figures are considerably below the basis fixed last year, but it 
is believed that they are perhaps 35 to 75 cents a dozen above 
the figures which will be finally fixed by the larger packers. It 
is the intention of the larger packers to stay out of the mar- 





NEW YORK. 















ket as long as possible this year, so those jobbers who are 
carrying a quantity of high-priced stock can have an oppor- 
tunity to get rid of it. It is expected that the selling basis will 
not be announced until packing is practically ended. This will 
give sufficient time, it is thought, to allow those who have 
stocks to get rid of them. Spot trading has been rather slow 
of late, even though prices have been reduced and conditions 
have favored a larger movement. Under present circumstances 
it is impossible to do very much business, though here and 
there sellers are working in a small way, cleaning up their 
stocks. It is thought that the market will be bare by the 
time the new pack is ready for delivery. Not much buying 
of futures has been done at the opening figure. Nearly all 
are waiting further announcements before making important 
purchases. 

A better movement has developed in tomatoes and the mar- 
ket is steady after more or less uncertainty and occasional 
reductions. It is understood that those who have been offering 
goods at concessions have refused to allow further reductions 
to be made and the market will be left to move along in its 
regular course, without interference from those who might 
possibly cause trouble. Sales of several thousand cases of full 
standard 3s have been made at 75 cents f. o. b. factory. It is 
said that a few lots of full standards are still available at 7214 
cents f. o. b. factory, but the quantity which can be bought 
for this figure is light and sales are necessarily limited. Sales 
one day included 2,500 cases of full standard Maryland 3s 
at 75 cents. A bid of 7214 cents on 5,000 cases was declined 
by one holder. The 7214-cent basis seems to be the limit that 
jobbers will pay in excess of requirements. A few lots of 
New Jersey 3s were sold at 85 cents here. Most holders 
quote 90 cents delivered. For futures full standard Mary- 
land 3s are offered at 75 to 77%. cents f. 0. b. factory. Some 
selling pressure is reported, but buying interest is light. One 
sale of 1,500 cases of full standard New Jersey 3s was re- 
ported at 85 cents here. A bid of 75 cents f. o. b. factory, 
regular terms, was declined upon 7,000 cases of Maryland 3s. 
The seller asked 75 cents cash. Sales aggregating 3,500 cases 
of old pack Maryland tomatoes were made at 75 cents for full 
standard Maryland 3s, regular terms f. o. b. factory. 

Corn is quiet and the market is irregular on all offerings. 
Not much stir is noted in corn. 

A sale of 1,200 cases of standard June Southern peas was 
reported at 9214. cents here. The sale was made in three lots 
and all went to local jobbers. One interest offers No. 2 extra 
sifted early Junes at $1.10 delivered. Seconds are dull. In 
general, however, views of buyers are below those of holders. 
The result is practically nothing in the way of business. Con- 
ditions have not proved encouraging in this line for some 
weeks past. 

Some demand for fine grades of string beans is noted at 85 
cents delivered for standard 3s southern pack. No. 2s are of- 
fered more freely at 60 cents f. o. b. factory. Gallon string 
beans are held at $2.90 f. o. b. factory. Baked beans are easy, 
though they have done a little better during the past day or so. 

Reports from Eastport are to the effect that no sardines in 
either the quarter oil or three-quarter mustard grades have 
been packed. A little business goes on the books every day 
on the basis of opening figures for future delivery, but pur- 
chases are upon an exceedingly small scale compared with 
previous seasons. Buyers profess to think that the market 
will be lower and refuse to make purchases, preferring to 
await developments. They think it is quite as safe to go into 
the open market later and will not, therefore, make any con- 
siderable purchases for the present. Imported sardines are 
firm under light stocks. 

Salmon is moving slowly. Stocks are moderate. Here and 
there it is possible to buy red Alaska talls at $1.30 here, but 
most holders quote $1.3244 and up, though the high figure 
tends to curtail movement. Pink talls are firm and wanted. 
Holders quote 95 cents to $1 here. Interest centers in the 
prospective opening pack on Columbia river fish and the out- 
look favors an advance of at least 10 cents, as compared with 
last year, on both talls and flats. Spot halves are in fair sup- 
ply and holders are letting their stock go a little more freely 
at $1.17% here. Offerings of sockeye are light. 

Shrimp is firm but quiet, and sales are restricted to the 
actual requirements of buyers. 

Clams are moving slowly, though here and there a buyer 
takes hold as though he actually meant business. 

Spot gallon peaches are easier, and the market shows a down- 
ward trend. Offerings of Michigan gallons are quoted at 
$3.25 here for pies. Several offers of Arkansas stock are re- 
ported. Maryland pies are reported easier, with more disposi- 
tion to sell shown on the part of the holders. There is pros- 
pect of a considerable reduction in the opening prices on 1908 
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pack, as compared with the opening last season, 

A little more movement is noted in small fruits and there is 
more disposition to buy. Pears are attracting a little more 
attention as noted. Sales of Southern extra 3s are noted at 
$1.05 delivered. Extra selected 3s, in heavy syrup, are quoted 
at $1.10. A few lots of black raspberries were sold at $1.10 
for No. 2s delivered. Eastern pack red cherries have sold gt 
95 cents f. o. b. factory for No. 2s. 

A fair interest is reported in new pack pineapples for ship- 
ment from Baltimore after May 1. Gallon pies in light syrup 
are moving out under light call at $2.10 delivered here. Sales 
of gallons in water are noted at $1.90 f. 0. b. factory. 

Gallon apples are easy and the market is so irregular that jt 
is practically impossible to name any established figure, 

HARLEM, 
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Baltimore, Md., April 27, 1908, 

Epiror CANNER: I believe I cannot serve the interests of 
your readers better at this juncture than by copying extracts 
out of two letters I wrote you last year. I refer to the fol- 
lowing: 

EXTRACT FROM LETTER OF JULY 15, 1907. 

Important conditions continue to crowd on the heels 
of each other in the canned goods arena. The packers’ 
ery is still a protest against the high prices of raw ma- 
terial. This is not so vital to the one who has not sold 
futures, because he is making his selling prices accord- 
ingly, and the buyers seem to be willing to take the stuff. 
It affects all the packers in this respect, however, that 
it takes more money to run their plants for produce is 
costing about 50 per cent more, on the average, than is 
usual. To the packers who sold futures the season up to 
the present means ‘‘loss,’’ for every line that has been 
packed so far has cost more to pack than what futures 
were selling at two months or so ago. 

Previous to last week the story was already known on 
pineapples, strawberries, peas, gooseberries and cherries. 
Whether the crops of the first four lines mentioned above 
were actually short or not is really immaterial, as the fact 
remains that the raw stock cost a great deal more than in 
any season for several years, and consequently the cost of 
production has been higher. This condition put the sellers 
of futures in a ‘‘hole’’ and some of them are still trying 
to find out ‘‘where they are at.’’ 

One factor as a cause of the high raw market must not 
be overlooked, as it will undoubtedly continue to affect 
conditions all through the summer. This is the tremen- 
dous demand from the class of dealers that Baltimore 
packers call ‘‘the shippers.’’ These men supply the 
northern and eastern markets for immediate consump- 
tion, and not for years has the demand been so great as 
this year. The general prosperous condition of the wage 
earning people is the prime cause for this. They’ve got 
the money to spend and they will buy the fruits and vege- 
tables, no matter what the cost. The Baltimore packers’ 
harvest only comes in glut times, but this year there has 
been no glut in any crop so far. 

The cherry crop has gone on record as a total failure 
for 1907. I don’t believe that any Baltimore packer put 
up 100 cases of either whites, reds or blacks this year. 

The week just passed developed the fact that rasp- 
berries are also exceedingly scarce and hard to find. 
For a day or two they were sold at 10 to 12 cents per 
quart, but the scarcity soon forced the price up to 14 and 
15 cents. These figures are practically out of packers’ 
reach, for 7 and 8 cents per quart are considered high 
figures. Future raspberries were sold at 80 to 8214 cents 
per dozen, and at 14 and 15 cents the cost of No. 2 
standards is fully $1 per dozen. These figures speak for 
themselves. 

EXTRACT FROM LETTER OF JULY 22, 1907. 

Packers are now scrambling for string beans and black- 
berries. Contrary to expectations raw string beans did 
not decline. Instead of declining they advanced. On 
one or two days $1 to $1.05 per bushel was paid for the 
best stock and all through the week the market ranged 
from 75 cents to $1.05, according to quality. When it is 
remembered that the normal price during the height of the 
season is not over 35 cents, a fair idea of the shortness 
of this crop may be realized. It appears that the early 
seeding of the first crop practically amounted to nothing, 
as a result of the weather in May and June. The July 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 








Sanitary Can Company 


Factories: Fairport, N. Y. General Offices: Fairport, WN. ¥. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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pack of beans will be very short and packers have to trust 
to getting their stock from the second crop, which should 
begin to come in the last half of August and during 
September. String beans are quick growers and farmers 
have seeded more liberally than usual for the second crop. 
Some of them contracted with packers at 65 cents per 
bushel, but others refused to contract, and it looks now 
as if they will find a ready market at from 70 to 80 cents 
per bushel. The market on the canned article has advanced 
from 60 to 67% cents for No. 2 standards, whilst a few 
packers refuse to sell below 75 cents. It would not sur- 
prise me to see an 80 to 90-cent price reached before next 
spring, although, of course, everything depends on the size 
of the ‘‘fall’’ pack. 

There was no break in the price of blackberries as the 
market ran around 7 cents per quart for cultivated fruit 
all through the week. It is certain now that the pack of 
blackberries will be below the average, for whilst it is re- 
ported that there is a fair crop of wild berries along the 
Virginia rivers (from which section much of this fruit 
comes), yet on account of the scarcity of labor for pick- 
ing much of the fruit is rotting on the bushes, notwith- 
standing packers are hungry for it. This is helping to 
keep down the available supply of wild berries and the 
extraordinary demand for cultivated for quick consump- 
tion is preventing packers from getting much of it. The 
market closed on Saturday at 67% cents for No. 2 and 90 
to 95 cents for No. 3, with some few packers asking 70 to 
75 eents for 2s. In view of the scarcity of small fruits 
in general, it looks as if No. 2 blackberries at 70 cents 
will prove to be a good purchase from the jobbers’ view- 
point. 

These extracts show clearly what the situation in peas, pine- 
apples, small fruits and string beans was last year, and why 
it is that the Baltimore packers are very chary this year in 
entering future business. All those packers who sold futures 
of the above mentioned lines last year got badly caught, and 
they do not want the dose repeated this year. While it is true 
that general trade conditions are not as good this year as they 
were last year at this time, yet there is no reason to believe 
that there will be any less demand for raw fruits and vege- 
tables for quick consumption than there was last year, be- 
cause the dull times have not as yet exhausted the purchasing 
eapacity of the public for food. The very fact that meats, 
sugar and some other staples are advancing goes to prove that 
the people will consume an average quantity of raw fruits and 
vegetables, even though prices should be high. 

Packers here somehow or other seem as if they will not take 
on much future business this year. It looks like they intend 
to see the stuff in the cans before they make contracts to 
deliver at any fixed prices. This may bring about somewhat 
of a scramble to get the goods when packing season rolls 
around, but it certainly will be the safer way of doing busi- 
ness, as far as the selling is concerned, than it was to sell 
futures in February and March and run all the risk of frosts 
and damage to the crops from other causes. 

The tomato market here is a little firmer, but there is no 
improvement in corn. The demand for the general line was 
much better during last week, and the indications are that we 
shall see a decided improvement during the next three or four 
weeks. TARTAR. 








NEW YORK DRIED FRUIT MARKET. 








. New York, April 27, 1908. 
Epitor CANNER: It is difficult to obtain information show- 
ing that dried fruits have improved materially. The fact 
seems to be that business is limited to what may be termed 
retailing orders. Not much activity of importance is shown 
and the conditions do not favor immediate returns from efforts 
now being exerted. The feeling in the trade is working toward 
a stronger and more substantial basis, but it must be admitted 
that very little has been actually accomplished along these 
lines as yet. It is, therefore, somewhat difficult to undertake 
to analyze the dried fruit market, unless one accepts the 
assertion of numerous important interests that it is extremely 
dull. It would be unwise to attempt to tell which is least 
active in the list. They all seem to be running a race to de- 
termine which can keep closest to the end of the chapter with- 
out in any wise crowding the neighbor who has approached the 
end from above. Dullness is the principal feature and most 
holders are ready to declare that little more is promised for 
the present. 
The principal feature was the announcement that some busi- 





ness had been done in 1908 pack of apricots for export to 
Germany. Sales are said to have been made at 914, cents for 
choice, 104% cents for fancy and 105¢ cents for extra fancy jn 
25-pound boxes. Prices have not been named for loeal ae- 
count as this is written, but some speculative buying hag been 
done for August shipment at 614 cents f. 0. b. Coast on choiee 
Royals in bags. It is expected that the larger interests wij 
fix 6 cents as the basis of choice Royals. Spot stocks are moy. 
ing slowly and comparatively little interest is shown. Crop 
prospects favor an output considerably in excess of last year 

No prices have been named on 1908 crop peaches, but 5 cents 
in the sweat box on the Coast is expected. Spot goods are 
quiet and the market is a shade easier. 

The principal feature in prunes was the announcement of g 
sale of five cars of Oregons for shipment from the Coast on 
the basis of 214, cents, four-size bag basis, f. 0. b. The sale 
included principally 30-40s, though a few 50s were noted. Spot 
Oregons are easy and quiet. Only a jobbing interest is noteq 
in California prunes, but the general tone of the market js 
easy to firm. Good full count Santa Clara stock, free from 
mold is held firmly and is in rather better demand. Buyers’ 
ideas are still below the ideas of holders here. The poliey 
is conservative all along the line, with buyers apparently in- 
different, at least for the time. The ideas of holders haye 
been more or less stimulated by reports of a short pack. 

Not much interest is reported in evaporated apples. The 
situation is substantially the same as last week. The market js 
easy and quotations are nominal, hence it is useless to print 
what purports to be the price. The next buyer might obtain a 
different figure. HELLGATE, 





MAY ADMIT COPPERED CANNED VEGETABLES. 

Washington dispatches state that further evidence 
of the reactionary policy which is being followed with 
reference to the federal food law is seen in the fact 
that Secretary Cortelyou has determined to admit to 
the United States without further restriction for the 
present, canned goods colored with sulphate of copper. 
Mr. Cortelyou originally took the stand that the copper 
question was one that should properly go before the 
board of chemists appointed by the president, but has 
lately been looking for some other way of reaching a 
decision. Meanwhile, nothing has been done except to 
admit the goods independent of whether they contain 
the sulphate or not, the old regulations being thus con- 
tinued in force. 

Some time ago the copper sulphate question was put 
up to Secretary Wilson. He was called on to decide 
whether he would take steps to carry into effect the 
position already taken by the old board of food and 
drug inspection with regard to the question of admit- 
ting vegetables colored with sulphate of copper. Sec- 
retary Wilson took the subject under advisement, and 
prepared and signed an order with reference to this 
question, in which it was stated that, owing to the in- 
jurious influence of. the sulphate, it was desired to 
keep goods thus colored out of the United States. The 
facts in the question came to the notice of importers 
before they were officially informed of the contents 
of the order. They then took the matter up with Mr. 
Wilson, demanding a hearing, which was granted them 
some time ago. At that time they stated their point 
of view and begged for relaxation of the plans which 
Secretary Wilson had framed. 

Upon learning that Secretary Wilson was unfavor- 
able to the importation of coppered vegetables, the 
delegation of importers took the matter to the Treas- 
ury Department, with the result that the secretary of 
the treasury has informed them in effect that he does 
not intend to sign the order framed by the Department 
of Agriculture pending further investigation. This, 
of course, goes over Secretary Wilson’s head in one 
sense and constitutes another breach with the views of 
the scientists who have keen trying to frame a pure 
food system. 
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EXPECT SMALL PRUNE CROP. 

Reports from the Sacramento. Valley and Sonoma, 
Napa and Colusa counties, California, indicate heavy 
damage to the prune crop in the Santa Clara Valley. 
The yield is expected to show a heavy reduction from 
normal and to yield smaller than the usual quantity of 
large-sized prunes. et 

As an offset to the prune crop failure, California 
erowers say they have the best peach and apricot crops 
they have seen in two years. 





SALMON CANNERS’ PAY ROLLS NOT LESSENED. 

Manager E. B. Deming of the Pacific American 
Fisheries Company of Bellingham, Wash., is quoted as 
saying: “The only difference that will occur in the 
payroll of the fishing industry will be the companies 
that will not operate this year. So far as canneries 
that pack are concerned, it makes very little difference 
in the number of men employed or in the payroll 
whether the run of salmon is light or heavy. Most of 
the cannery work is done by Chinese labor under con- 
tract, and the only place the canneries are reducing 
is in the guarantee given to the Chinese labor con- 
tractors. We will employ just as many men in the 
operation of traps, steamers and gear as we do in the 
heavy seasons.” 





CALIFORNIA TOMATO CROP OUTLOOK. 

The outlook for tomatoes at present is not good— 
that is, the crop does not promise well. In any event, 
the low-selling price last year does not encourage the 
putting up of a large pack this year—San Francisco 
Trade Journal. 





HANNEY’S BIG GROCERY COMBINATION. 

Announcement is made that P. M. Hanney, well 
known as the manager of the grocery department of 
Siegel & Cooper, Chicago, has just effected a com- 
bination of the grocery departments in the four stores 
controlled by the Siegel interests, viz., the Siegel- 
Cooper company, Chicago; Henry Siegel, Boston; 
Simpson, Crawford company and the Fourteenth street 
store, New York city. 

These departments, which also include the wines, 
liquors and cafes, will be under the sole direction of 
Mr. Hanney, who will retain his headquarters in Chi- 
cago, but visit the Eastern branches every twenty-six 
days. He will at the same time introduce the products 
of the Hazel Pure Food company of Chicago, of which 
he is president. 





VIRGINIA OYSTER PACKERS ORGANIZE. 

A new organization of oyster packers and planters 
in Virginia water, which was organized at a meeting 
held a short time ago at Norfolk, is called the Virginia 
Oyster Packers and Planters’ association. The officers 
of the association are: FF. W. Darling, Hampton, 
president; Wm. Hemmingway, Norfolk, vice presi- 
dent; S. S. Keeling, secretary and treasurer. 





PROMINENT PACKER DISAPPEARS. 

After writing two letters, one to his mother-in-law 
and another to a close friend, in which he said that 
his troubles would soon be over, Mr. W. Scott Hamby, 
a well-known resident of Calvary, Harford county, 
disappeared Tuesday, April 14, and up to last Satur- 
day had not been found. 

Mr. Hamby expected to engage in the tomato pack- 
ing business this season at Lower Marlboro, Md. He 
is a brother of Charles Hamby, and was forty-eight 


years old and well known. Mr. Hamby met with finan- 
cial reverses about two years ago, yet was about to 
start in business again with good prospects, and had 
no known reason for wishing to commit suicide. When 
a young man he engaged in the canning business and 
was interested in it until the time of his disappearance. 





WIND WRECKS OYSTER FLEET. 

The recent storm,at Charleston, S. C., wrecked the 
fleet belonging to the Charleston Canning company, 
sinking seven vessels at the company’s dock at South 
Commercial wharf, and three more went ashore in the 
harbor. 

The Charleston canning factory will suspend for the 
season about the end of this week. The season ends 
on May 1, and about three or four days will be re- 
quired to work up the accumulated stock, when the 
factory will be closed for the summer. When the 
season closes the factory will have shipped, we hear, 
more than 100,000 cases of oysters. 





OREGON FRUIT CROP. 

According to a report from Salem, Ore., in the 
Willamette Valley cherry, pear and prune trees are 
apparently in excellent condition and there seems to 
be no reason why a large crop should not be harvested. 
Good market prices in the last several years have en- 
couraged the growers to do more extensive pruning 
and spraying than ever before, with the result that the 
quality of the fruit will be exceptionally good. Prune 
trees in Oregon have been in bloom for some days 
now. 





WILMORE & CO. BUILDING AT BRIGHTON. 

The Wilmore Canning company are building a three- 
line factory at Brighton, Col. The building will be of 
concrete, 48x230 feet, two floors. The boiler and 
engine room and power plant will be 30x60 feet, and 
the sheds for pea viners additional. They will also put 
in a kraut cellar 130x48 feet. 

Tomatoes, peas, string beans, catsup, kraut and 
baked beans will be packed at the Brighton factory, 
and this will be the main plant. The factories at Den- 
ver and Plattsville owned by this company will be used 
for packing tomatoes only. 

C. H. Green will be the manager of the Brighton 
factory. It is estimated that it will cost $40,000 and 
be completed in time to take care of this season’s crops, 
which are now being planted. 





LOUISIANA GROCERY JOBBERS ORGANIZE. 
The wholesale grocers of the northern section of 
Louisiana held a meeting a short time since at Unity 
City, that state, and the result was the formation of an 
association for North Louisiana. 





CHEMISTS STUDYING SULPHUR PROBLEM. 

Instead of publishing the results of the investiga- 
tions which have been carried on for months past by 
the Bureau of Chemistry, the Department of Agricul- 
ture has decided not to print what has been revealed 
by the investigation of the use of sulphur in food 
products. 

The results of the work carried on will not be 
published, in all probability, before the new Referee 
3oard of Chemists has completed its work on the 
subject of sluphur as a preservative in cured fruits. 
The referee board, it is understood, has determined to 
go into the sulphur question independently and thor- 
oughly. 
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Louisville, chief city of Kentucky; population 256,- 
302; third largest and most important city in the 
South; situated at the falls of the Ohio river; length 
of whartfage, three miles ; number of buildings, 75,000 ; 
number of 105, Of various descriptions 
and with an enrollment of about 45,000 students 


schools, 





New 


concerning which we quote from the pamphlet 
referred to: 
“The Seelbach at Fourth and Walnut streets js 
easily one of the finest hotels in the United States. 
It can accommodate a small town. It has a roof 
garden, summer and winter, a rathskeller said to be 
the most beautiful in America, a cafe and dining- 
room, a magnificent billiard room, music rooms, 
drawing rooms, and the finest equipment in the 
country. 
“The Galt House is the most historic hotel in the 
South. Its accommodations are within a few tens 
of the Seelbach, and its quiet location near the old 
city’s active district makes it popular. Its cuisine js 
famous and its equipment preserves the old time 
southern air. 
“The Louisville Hotel has housed more states- 
men and men of prominence than any hotel south 
of the Ohio and east of the Wabash except the Galt 
House ; its equipment is excellent and its popularity 
has been maintained fifty years. 

“The Old Inn is the commercial travelers’ and state 
politicians’ mecca. Bohemian and elegant, it has pre- 
served a reputation for housing and cuisine that holds 
Seelbach Hotel, 


Convention Headquarters. 





of all ages and classes; number of churches, 156, 
of all denominations; 187 miles of paved streets; 
157 miles of street car trackage; thirteen banks; 
five trust companies; three savings banks; $173,- 
000,000 in taxable property; a new filter costing 
$3,000,000 ; an added sewer system costing $4,000,- 
000; 1,587 acres of park tract, with connecting 
boulevards; a free public library; five branch 
libraries ; two special libraries, and several of the 
most noted private libraries in the world; forty- 
two clubs; headquarters of many and branches of 
all the fraternal orders; branches of all national, 
religious and non-sectarian societies; confederate 
and federal veteran organizations, and all other 
forms of civic improvement; horses and mules 
shipped in greater quantities and of better class 
than from any other point in the world; three 
bridges across the Ohio, which is one and one- 
half miles wide opposite Louisville ; largest export- 
ing point for straight and blended whiskies in the 
world; largest tobacco exporting point, and great 
artery for shipments of hemp, corn, cane, etc. 

Steam railroads: Baltimore & Ohio Southwestern ; 
Chesapeake & Ohio; Cleveland, Cincinnati, Chicago & 
St. Louis (Big Four) ; Chicago, Indianapolis & Louis- 
ville (Monon); Pittsburg, Cincinnati, Chicago & St. 
Louis (Pennsylvania); Illinois Central; Louisville, 
Henderson & St. Louis; Louisville & Nashville, and 
Southern Railway. 

Hotels of Louisville. 

Five years ago Louisville began to be known as a 
convention city. Since that time there have been more 
trade, political and social conventions in Louisville 
than in any other city of the country, save New York 
and Chicago. This statement is taken from a pam- 





phlet issued by the Louisville Commercial Club. This is 
due in a large measure to the hotels of Louisville, 








First Regiment Armory, Machinery Hall. 


with most Southern hotels. 


“The Willard Hotel is the oldest of any, save the 
Galt House. It faces the Jefferson county court house, 
and the most distinguished men of the South have not 
yet lost the habit of 
staying at the Wil- 
ard when they visit 
Louisville. Its an- 
cient dining room 
and modern equip- 
ment are famous. 

“The Fifth Ave- 
nue Hotel is very 
popular. It enter- 
tains more conven- 
tion guests than 
any of the others, 
perhaps, and has 








Union Railway Station. 
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done much to aid Louisville in securing the title. 

“The above large hotels, along with twenty 
smaller ones, make the question of entertainment 
and housing delegates an easy one.” 


Clubs of Louisville. 


As the oldest organizations in Louisville, the 
Pendennis Club and the Filson Club have right 
to first mention. They differ absolutely in mo- 
tive, but both are famous the latitude and longi- 
tude of America. The Pendennis Club was es- 
tablished in 1882 by a party of gentlemen who 
felt the need for downtown social life amid com- 
mercial activities. Since then it has stood for 
social and masculine supremacy in Kentucky. It 
has entertained the most distinguished guests of 
Louisville, and it has preserved its standard of 
membership. Housed in an old-time mansion on 
Walnut near Fourth street, it has chosen to re- 
main with the ivy that has grown almost over the win- 
dows than remove to some modern dwelling. 


The Filson Club devotes its time to Kentucky liter- 
ature and Kentucky authors. In the membership of 
the Filson Club are many of the intellectual men and 
women of the community. Its incentive is to create. 
As a result of its activities, many authors who are fa- 
mous in the land have been formed. 


The Tavern Club is the young men’s club of Louis- 
ville. This was formed in 1901 to give separate dwell- 
ing and pursuits to young men of Pendennis Club tim- 
ber. It is housed in an old mansion on Third avenue, 
the chief residence street of the city. Its excellent 
cuisine and library 
make it popular 
with a majority of 
the young men 
who have achieved 
things in Louis- 
ville. Politics, com- 
merce, literature, 
scholarship find 
place in its conver- 
sations, but its aim 
is social. 

The Woman's 
Club, at Fourth 
avenue and Oak 
street, is famous 
all over the United 
States. While this 
organization of the 
most intelligent 
and worthy women of Louisville does not aim at po- 
litical or commercial activity, it invites lecturers and 
professors of all questions which interest women. It 
was established in 1890. 

The Standard Club, the membership of which is con- 
fined to Hebrews, is magnificently appointed and ex- 
tremely popular. 

Besides these clubs with definite club-houses, there 
are many social, political and religious organizations 
which work in their distinct spheres, such as the Busi- 
ness Women’s Club, the Catholic Women’s Club, the 
Country Club, the Louisville Boat Club, the Louisville 
Golf Club, the Cherokee Golf Club, the Young Men’s 
Institute, the South Park Fishing Club, the Y. M. C. 
A., the Women’s Christian Association, the Y. M. H. 
A., and others. 





Federal Building. 





Lincoln and Atherton Buildings. 


Louisville people. have a tendency to unite for the 
better pursuit of various ideals, hence the clubs. 
A Little Louisville History. 


John Howard, in 1742, and Christopher Gist, in 
1750, are the earliest white men recorded to land on 
the three-mile slate and sand stretch at the Falls of 
the Ohio. In 1765 Colonel George Croghan arrived 
at the site of the Falls and pitched a camp for the 
night. The location didn’t seem to make much impres- 
sion upon him. 

Colonel George Rogers Clark, however, first saw the 
value of the Kentucky shore at the Falls. He reported 
it to the Virginia Legislature, which, in 1780, incor- 
porated the town of Louisville, after Louis -XVI., the 
king of France. In 1778 Colonel Clark landed with 
three families of Virginia emigrants on Corn Island. 

When Boone stood on the tops of the Cumberlands 
and chose Kentucky rather than another land for the 
star of empire’s course, he opened the trail towards 
the sandy shore and the green alleys ascending south- 
ward at the Falls of the Ohio. 

Boone the pathfinder tarried to become Boone the 
home lover, and in his wake came hundreds filled with 
his matchless enthusiasm and spirit. 





Confederate Monument. 








Gem seed-sower as adapted for sulfuring asparagus. 


FURTHER EXPERIENCE IN ASPARAGUS RUST 
CONTROL. 

From Circular No. 9 and Bulletin No. 10; written by Ralph 
E. Smith, of the College of Agriculture, University of Califor- 
nla. 

The present bulletin presents new information in regard to 
asparagus rust treatment, obtained from the practical work of 
various growers during the past season, and from some special 
observations and experiments made in connection with Mr. 
William Boots, Jr., who has been the mainstay of this work 
from the beginning. It seemed most necessary to determine in 
particular the following points: number of times necessary to 
sulphur, best times for application, how much sulphur to use, 
what kind of sulphur is best for the purpose, and how to treat 
the fields in the River district, where there is very little dew 
in summer and the rust appears late in the season. The pro- 
cedure and results in a few typical cases may be described as 
covering these points. 

Asparagus cutting stopped at Milpitas about the first of 
July. Rust was less abundant than usual on uncut tops early 
in the season, but developed very vigorously after the beds 





Fig. I. Row of asparagus receiving special treatment. 
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grew up. In the Boots field special efforts were 
made to keep down wild growth about the edges, 
which in previous years had caused a large amount 
of infection early in the summer. This had g 
very beneficial effect, giving all portions of the 
field a chance to develop equally, except one corner 
which bordered on a badly rusted field. After the 
end of the cutting season and the usual plowing 
and cultivation, the field was irrigated, in order 
to start up as vigorous a growth of tops as possi- 
ble. About August 1 heavy dews occurred, and 
the first sulphuring was started. Using the seed- 
sower arrangement devised by Mr. Boots, going in 
every fifth row (seven feet apart), 70 sacks (110 
pounds) of sublimed sulphur were put on to the 
75 acres, in three mornings. About three weeks 
later (August 20 to 25) a second application was 
made. At this time, going in every third row, 
sixty sacks of sulphur were put on. Mr. Boots 
had, in the meantime, improved on the machine 
somewhat, principally in the sheet-iron hood over 
the vent, which threw the sulphur more downward 
into the rows, thus producing a saving in mate- 
rial. After another three weeks (September 12 
to 15) the third and last sulphuring was made, 
using fifty sacks of sulphur. The sower was set 
over to the middle of the bed, and run by a long 
shaft with chain gear on both wheels. The field 
was heavily irrigated and well cultivated during the summer, 
in order to strengthen and force the growth as much as possi- 
ble, irrespective of rust treatment. 

Results.—All untreated fields in the neighborhood were badly 
rusted early in September and the tops black and dead in 
October. There was scarcely any sign of asparagus left on the 
ground except a few blackened, stunted stalks. The rust was 
never worse anywhere in its history than at Milpitas this 
season. The Boots field made a fine growth, the best in years 
from the testimony of all local observers, and remained green 
until the normal end of the season, except for some yellowing 
from insect attacks. There was not enough rust in the field 
to show any effect upon the tops, except in one corner. This 
was started somewhat before sulphuring commenced, and was 
enormously exposed to infection. The attack was not severe 
even there, and did not spread out into the field. The tops 
made a good growth, even in the worst part. The condition of 
the field as a whole was equal to that shown in the figure. 

Expense.—The cost of this treatment amounted to about: $425 
for sulphur and $25 for labor, or $6 per acre for the season’s 
work on seventy-five acres. From the season’s experience the 

















Fig. II. Average condition of asparagus in rows adjoining Fig. I. 
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yiphur bill can be reduced to $300 in the future. 
: ir Boots also grew a seed-bed during the sea- 
—- producing as fine a lot of young plants as one 
often sees. From the time the seedlings appeared 
above ground until fall, he kept the _Tows well 
sprinkled with sulphur, and succeeded in keeping 
out all but a trace of rust during the season, the 
plants making a splendid growth. This was proba- 
ply the only bed of plants grown successfully in 
that section since the rust first started. 


EXPERIENCE OF R. S. BARBER, MILPITAS. 


Mr. Barber is another progressive grower in 
the Milpitas district. Mr. Barber ’s method of 
applying sulphur was somewhat different from 
that of Mr. Boots. He had made the machine a 
high-bodied, two-wheeled truck, with a _ black- 
smith’s centrifugal blower worked by hand, and 
a sheet-iron hopper, from which the sulphur, as it 
falls from the bottom into the pipe, is blown 
through the three arms, each opening over an 
asparagus row. The man who runs the bellows also turns a 
stirrer in the hopper, which pulverizes the sulphur and keeps 
the supply running down into the outlet. Several of these 
machines have been made locally for asparagus growers, and 
one of the ‘‘dust sprayer’’ manufacturing firms has attempted 
an asparagus duster along somewhat similar lines, using one of 
their machines with a cog-wheel gear on the wheel, and pipes 
behind for treating three rows. 

This machine will not throw nearly the amount of sulphur 
put on by the seed-sower used by Mr. Boots, and is open to 
objection on that point. Its greatest capacity produced only 
a dribble of sulphur on each row. On the other hand, less 
sulphur was required by this method for one application, as 
it all went on the rows, and the machine could not be made 
to spread a large amount, like the seed-sower. The latter can 
be adjusted to throw any amount, small or great, but scatters 
the material more than the pipe arrangement. In the case 
of the latter, frequent applications were made by Mr. Barber 
during the. summer—four or five in all—so that the total 
amount of sulphur used was fully as much or greater than 
that required in Mr. Boots’ method. This field was irrigated 
and cultivated during the summer, and was never allowed to 
suffer in any way for lack of care: 

Results—Mr. Barber’s results were fully as satisfactory as 
those of Mr. Boots. His asparagus made a beautiful, heavy 
growth, and remained green until late in fall, with no damage 
from rust. Nearby fields in all directions which received no 
treatment suffered very severely. 

Other Milpitas growers used more or less sulphur on aspara- 
gus during the season, with results in every case proportionate 
to the efforts put forth. The futility of sulphuring after the 
rust becomes well developed in the field was shown here again, 
as has been the universal experience. 

The work of O’Brien Brothers is a typical example of what 
was done at Sacramento. These growers sulphured and sprayed 
their beds between July 15 and 25, doing the work very thor- 
oughly and carefully. On their fifteen acres of asparagus 
they used twenty-two sacks of sulphur. One month later 
(August 22) they put on about forty sacks of sulphur alone, 
sprinkled by hand on wet mornings (3 to 9 a. m.). Only 
these two applications were made by these and the other grow- 
ers using the same method. It is also worth noting that thirty 
rows in the field received only the one treatment of soap- 
Bordeaux and sulphur in July, and nothing further during the 
season. 

Results—The results of this treatment were as good as in 
1904, the rust control being practically perfect. The tops in 
untreated fields were killed early and completely; rust was 
active and abundant on all sides, but all the well treated beds 
kept green and free from the disease. The thirty rows which 
had but one treatment were particularly examined by the 
ng and found to be as free from rust as thé rest of the 
eld. 

NUMBER AND TIME OF APPLICATIONS, AND AMOUNT OF SULPHUR. 

The important thing everywhere has been shown to be, to 
get a good coating of sulphur on the tops just before the rust 
is due to appear. At Milpitas and Sacramento, and in any 
place where there is considerable dew in summer, this makes 
the first application necessary as soon as the tops get much 
growth, or in about three weeks after cutting stops. A second 
application one month later, and a third after another month, 
using one-half a sack of flowers of sulphur per acre each time, 
will give good results. This year’s experience indicates that 
if all wild growth at the edges of the fields is kept down 


Spraying outfit at Vorden Ranch. 





(Operator holds short spray-rod.) 


closely, and there is no rusty field close by, two applications 
(the first and the second) are sufficient, even at Milpitas. At 
Sacramento it has already been stated that one heavy sulphur- 
ing combined with a soap spray was the only treatment used 
on part of a field, with results equal to those of two appli- 
cations. Others have used a larger number of light applica- 
tions with equally good results. 

The point of supreme importance is to begin early enough 
and do the work thoroughly. 

KEEPING DOWN WILD GROWTH. 

Each year’s experience shows more and more that nothing 
is of so great value in rust control in California as the close, 
thorough rooting out of every stalk of wild asparagus grow- 
ing near the fields. The stalks must not be simply clipped off 
some distance above ground or a few left because they are 
few. One rusty stalk at the edge of the field, even if only 
a few inches high, can make several weeks’ difference in the 
appearance of the rust. 

Fig. 3 shows the appearance of the rust upon affected plants, 
illustrating the various forms which it assumes at different 
seasons or under various conditions. The large oval patches 
upon the three larger stalks, particularly the middle one, rep- 
resent. what is called the spring rust. This form is found 
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Fig. III. Asparagus stems, showing’ all stages of the rust, 


Puccinia asparagi,, D, 
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WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and Sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





toe 


its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MAGHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















only in spring and early summer, and consequently only Upon 
young beds, old abanaoned beds, or volunteer stalks. . [t is 
often quite abundant in such places, more so here thay in 
the East, but in itself is of little importance. Its worst fea. 
ture is the possibility of the disease being carried over in this 
way through the cutting season. The blisters seen upon the 
stalks in Fig. 3 represent the swmmer or red rust, which ig the 
destructive form. This develops from the spring rust upon af. 
fected stalks, and, spreading from this or other sources to the 
grown-up cutting fields, causes a premature yellowing of the 
tops, breaks out in red, powdery blisters all over the surface 
of the stalks, branches and needles, and in bad eases the tops 
are soon completely killed. 

In Figs. 1 and 2 are represented the results, on a smajj 
scale, of the most successful and seemingly practical method 
of treatment thus far devised. Fig. 1 shows the side of g 
treated row, while in Fig. 2 is represented an adjoining un- 
treated row directly opposite. 





‘*THERE’S LOUDON’S!’’ 

“There’s the ‘good enough’ kind, there’s the better 
kind, and then—there’s Loudon’s!” A_ booklet, re 
markable in its severe beauty of design and execution 
and clever description of plant and output, is being 
distributed by the Loudon Packing company of Terre 
Haute, Ind., and Cincinnati, Ohio. It is a publication 
that may well serve as a check on those who forget 
simplicity of wording and direct statement for elab- 
orateness in text and imprint. Simple in style and 
evidently without exaggeration in its illustrative cuts 
of plant and product, a favorable impression is at once 
carried to the discerning mind—that type of men and 
women to whom the Loudon company caters. 

We quote at random from this pleasing issue: “No 
one thing has made the name of Loudon synonymous 
with the best of prepared foods. It is a combination 
of just right materials, just right cooking and process- 
ing; absolute cleanliness in every department; the 
most modern machinery ; and last—but never the least 
—the know-how. One quiet friend, when he had fin- 
ished a tour of the Terre Haute plant, remarked em- 
phatically: “This is not a factory; it is an institution,’ 
That’s a tribute—and the truth.” 

The Latchford coring and scalding system and the 
Empire peeling system form an important part of the 
equipment. Of these we read: “Arriving at the fac- 
tory, the tomatoes are removed from their crates and 
placed on an endless belt, where they pass under the 
watchful eyes of the inspectors. If there is an imper- 
fect tomato in a crate, it is seen and discarded before 
it reaches the coring machines. These machines re- 
move the core without cutting the seed-cells, leaving 
the tomato practically whole and certainly more per- 
fect than if the work were done by hand. Thoroughly 
washed in sprays of cold water (drawn from our own 
driven wells), the fruit is next carried through a live- 
steam box on an endless belt, and sprayed once again 
in cold water. The live-steam and the cold-spray 
make the next process a quick one for the expert girls 
who peel the tomatoes. From their deft fingers the 
tomatoes are dropped, cored and peeled, into immacu- 
late white enamel buckets. These buckets have sliding 
bottoms which allow the fruit to drop to another con- 
veyor belt. welt aettteai 





CANNING CONSOLIDATION IN UTAH. 

The Rocky Mountain Canning company and the 
Brigham City Canning company have, consolidated, 
with a capital stock of $100,000, under the name of 
the Brigham City Canning company. ‘Nels Jenson, 
president and treasurer; I. N. Pierce, vice president; 
Jno. L. Pierce, secretary and general manager. 
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Machinery, Building Material and Supplies 


_--——— FROM -———— 


WRECKING OPERATIONS AND MANUFACTURERS’ SALES 


The Chicago House Wrecking Company offers a gigantic stock 
of high-grade, brand new Lumber and Millwork direct to users. 
You can save from 30 to 60 per cent by buying your Lumber 
and supplies frem us. 

We recently purchased at Manufacturers’ Sales 50,000,000 
feet of brand new Lumber, which we offer at prices lower than 
Lumber prices have been for years. 


SEND US YOUR LUMBER BILL FOR OUR LOW ESTIMATE. 
If you intend to do any building or repairing this year, send 


us your complete Building List for our prices. We will esti- 
mate on everything you require, including Millwork, Hardware, 
Roofing, etc., at prices lower than you can possibly obtain 
elsewhere. 


LUMBER FOR CRATING PURPOSES. 


Lumber for crating purposes at prices ranging from $5.00 
to $8.00 per thousand. If you are a large user of Lumber for 
such purposes, give us an idea of your requirements and let us 


make you an estimate. 

Will make contracts covering a period of time for material 
you require furnished cut to length or in random iengths. 
Prices accordingly. 


REBUILT ENGINES. 
1—16x36 Weisen-Vilter Corliss Engine. 
1—18x42 Left-Hand Hamilton Corliss Engine. 
1—28x42 Right-Hand Bates Corliss Engine. 
1—-20x48 Lane & Bodley Corliss Engine. 
1—386x72 Single-Cylinder, Single Expansion “‘Green-Wheelock” 


Engine. 1,300 H. P. 
6—60x16 Horizontal Boilers. 12—66x18 Horizontal Boilers. 
8—72x16 Horizontal Boilers. 


6—60x18 Horizontal Boilers. 
12—62x18 Horizontal Boilers. 1—66x16 Triple-Riveted Boiler. 
2—-72x18 ‘Triple-Riveted Butt-Strapped Boilers. 


SMOKE STACKS. 
Fifty Good Steel Smoke Stacks, sizes 12” to 72”, perfect con- 
dition ; can save you 50 per cent and make quick delivery. 


STEEL STORAGE TANKS. 

Capacity 4,000 to 8,000 gallons. Used a short time in rail- 
road service; very heavy construction, made of 4” steel, with 
5-16” heads: domes in proportion to size of tank fitted with 
15” screwed manhole. Tanks rigidly inspected and painted. 
Guaranteed absolutely tight for storage purposes. Prompt ship- 
ment can be made from points East, West and South. 


Complete line of smaller tanks for pressure or storage. 


We are constantly buying at forced sales, complete stocks of Hardware, Plumbing 


and Heating Material, Furniture, Office Furnishings, etc., etc. 


Be sure 


and get our low prices on anything you need. 
ASK FOR OUR CATALOGUE NO. 832. 500-page book of bargains and valuable information. 


CHICAGO HOUSE WRECKING C0., 35th and Iron Sts,, CHICAGO 




















MASTERS 


~ RAPID 


PLANT SETTER 


is just as staple as 


the HOE or the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 
CABBAGE, 
TOBAGCO, 

SWEET POTATOES, ETC., 


there is nothing to equal it in the U. S. 
today. Does better work than can be done 
by hand and more than twice as fast. 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
than can be done by hand and the retail 
price is within the reach of all your 
growers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., 178 So. Water Street, CHICAGO, ILL. 
































FOR 


Packer’s Cans 


POPE 


“Clean & Bright’”’ 
PLATES 


























Pope Tin Plate Co. 


PITTSBURG, PA. 
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Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL C0. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, 0. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 














JOBBERS INCORPORATE IN OHIO. 

The Bender-Woodward company of Sandusky 
Ohio, has been incorporated with a capital stock of 
$160,000 to conduct a grocery jobbing business at 
Sandusky. M. J. Bender and others are the ineor. 
porators. 


ERIE PRESERVING CO.’S CREDITORS’ PETITIon 

Clarke H. Timmerman and Wm. Pugeot, receivers 
for the Erie Preserving company, Buffalo, N. Y., hay- 
ing practically admitted, according to report, the in- 
solvency of the concern, an involuntary petition jg 
bankruptcy has been filed by petitioning creditors. This 
action was taken following a hearing held before Judge 
Hazel in New York City recently. 

The creditors making the claims are the Girard Na- 
tional bank of Philadelphia, having a claim of $45,000; 
the Columbia National bank of Buffalo, with a claim 
for $40,000, and the Central National Bank, also of 
Buffalo, whose claim amounts to $10,000. 


CAVANAUGH PACKING CO., INC. 

The Cavanaugh Packing company of Muncie, Ind. 
with a capitalization of $25,000, has been incorporated 
at Indianapolis. The directors of the company, which 
will engage in a general packing business, are: J. D, 
Cavanaugh, Orin Lemon, L. A. Guthrie, Charles Hafer 
and Fred O. Jackson. 


DATE FOR MEAT PACKERS’ CONVENTION. 
The third annual convention of the American Meat 
Packers’ association will be held at Chicago on Mon- 
day, Tuesday and Wednesday, October 12, 13 and 14 
next. The place and dates were fixed at a meeting of 
the executive committee of the association, held at 
Cleveland, Ohio. 








EDGETT-BURNHAM COMPANY SOUVENIR CARD. 

The Canner has just received a souvenir post-card 
issued by the Edgett-Burnham company, Newark, N. 
Y., who several months ago succeedéd to the business 
of the Wayne County Preserving company. The sou- 
venir card shows a birdseye view of their fine large 
plant at Newark. 

The Wayne Ceunty Preserving company was one 
of the oldest American canning concerns, having been 
established in 1863 by the late E. A. Edgett. The new 
owners, the Edgett-Burnham company, have a capital 
stock of $175,000 and the following officers: Edwin 
K. Burnham, president ; Harriet C. Edgett, vice presi- 
dent; George A. Burnham, secretary and treasurer; 
John H. Fortmiller, assistant secretary and treasurer. 





APPLES ARE A BRAIN MAKER. 

The apple is such a common fruit, says a medical 
writer, that very few persons are familiar with its 
remarkably efficacious medicinal properties. Every- 
body ought to know that the very best thing they can 
do is to eat apples just before retiring for the night. 

Persons uninitiated in the mysteries of the fruit are 
liable to throw up their hands in horror at the visions 
of dyspepsia which such a suggestion may summon 
up, but no harm can come even to a delicate system 
by the eating of the ripe and juicy apple before going 
to bed. 

The apple is excellent brain food, because it has 
more phosphoric acid in easily digested shape than 
any other fruit. It excites the action of the liver, pro- 
motes sound and healthy sleep and thoroughly disin- 
fects the mouth. This is not all; the apple prevents 
indigestion and throat diseases. 
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A Fair Starter--Other Good Things Goming 


THE BLAKESLEE GET BUSY 
If you intend using the Little Gem Cap-Placen this season. 














“ Simplicity” Can 
Righting 
Machine 





For use with all 
filling machines. 
Prevents waste! 
Saves money!! 


This machine is 





perfect in every 













detail. t never 





misses. 





Takes the rolling cans and delivers to filler right 





side up. No modern cannery is ‘complete without it. == 


Never misses a cap—never feeds double. Feeds solder hemmed 
caps to any can. No complicated machinery to cause delays. Sent 
anywhere on approval. Price, $50.00 


**Latchford’’ Corer and Scalder 


The greatest money-saver in the tomato-packing industry. 


“ The price is right,” $125.00 










Remove the Core and throw away the Knife. This machine whe® handled properly will save you over $150 00 
on every 1000 bushels of tomatoes you receive. It removes the core perfectly, and to a great extent does away with the use of 
the knife. Your peelers will do one-third more work with this machine. You will make an immense gain in number of cans to 
the bushel, Capacity is about 600 bushels of cored tomatoes per day, or enough for twenty-five peelers with four girls work- 
ing at coring machines (shown on rear of scalder). 

Write us for ‘‘Facts and Figures’’ from practical experience with the machine. 


**The Price Is Right’’—$300.00 


Don’t delay—our orders or his machine are heavy. 


Chicago Canners’ Supply Company 


W. J. Latchford, President, Sales Agents 42 River Street, Chicago 
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Brokers’ Market Opinions 


Selections from the WeeKly Canned Goods Circulars 


Issued by Prominent Commission Firms 




















Thomas J. Meehan & Co., Baltimore, Md. 

lf conditions may be depended upon, tomatoes wil! 
be the first article in the line to show increased activity 
and, probably, some improvement in value. No one 
expects, or wants, to see any boom in them, nothing 
more than the average demand for this time in the 
season. A decided increase in the demand for both spot 
and future tomatoes commenced ten days ago, and the 
buying orders came from nearly all markets except 
the West. At this writing it looks like the activity 
will continue, especially because of the fact that the 
month of May is one of the largest of the year for the 
distribution of tomatoes. The growers and the can- 
ners are a little closer together than they were last 
week regarding making contracts for the coming crop, 
and the canners are gradually yielding to the growers’ 
views as to price. Spot and future tomatoes are worth 
attention. ; 

Besides tomatoes, there was improvement in the 
number, if not the quantity, of the orders for carload 
lots or less of assorted goods, and the character of the 
buying indicates that the jobbers are going into the 
new canning season with floors as nearly bare of goods 
as possible. Nearly every assorted carload shipment 
recently has embraced as many as five or six different 
articles, and the combined shipments covered, perhaps, 
every article in the list. 

Strasbaugh, Silver & Co., Aberdeen, Mo. 

Spot Tomatoes—With Virginia irregulars at 7oc f. 
o. b., 3s size Maryland and Delawares at 72% to 77'c 
as to brand and quality (all standard), there can be 
reported a pretty liberal total of business for the week. 
Many small holders have decided to clean up the car 
or two remaining so as to cash up and make room for 
cans. Larger buyers have taken an order or two just 
to find the market. This time last year tomatoes and 
corn were dragging just the same way and with like vol- 
ume of sales at depreciated prices. Six weeks later 
showed an advance of 10 to 15¢ per dozen and pos- 
sibly more, in both cases. It is a long lane without a 
turn. The tomato lane has more frequent twistatorial 
contortions than corn. Look out for the “reverse”; 


when it comes, punching the bag ts a tortoise in com. 
parison, as far as rebound is concerned. Twos are 
slow to move, with some brands at 55c¢ and others 
574c, sloppy kind at 2/2 to 5¢ less, depending upon 
relative amount of rainfall at time of packing. 

Future Tomatoes—Those fishing with the 75¢ grey 
and red bobbin do not have cause to watch their lines 
any more closely than those who bait with 771% and 
With the buyer on the bank and the seller on 
the water, or, vice versa, the progress seems to be 
about the same. With spots in their present depths, 
no future Lusiness is expected except for brands of 
reputation that sell themselves and must be had just 
like water or daily bread. So much for the packer who 
occupies this envious position and the seller who always 
has a demand for such brands. Isn't it a little strange 
that more packers do not work for the sole purpose 
of establishing such reputation for brands with the 
assistance and glad hand of the jobber who wants 
goods that sell themselves? Future 2s are being sold 
on the basis of 57% to 60¢ as to quality and reputa- 
tion of brand. Gallons, $2.35 to $2.50. 

J. M. Paver Co., Chicago. 

Tlomatoes—The market on spot tomatoes exhibits a 
firmer feeling. Stocks in Central Western hands are 
light and those stocks are scattered, no one packer 
holding any large block. May, June and July are 
always good tomato-consuming months and, judged 
by the present strong attitude on the part of the few 
holders, it would look as if the buyer should anticipate 
his wants for the next ninety days. 

Future Tomatoes—Reports from Central Western 
tomato packers on futures has been anything but en- 
couraging. Packers who last week instructed us to 
sella few of their future standards at 80c factory were 
quite active in telegraphing and telephoning us to 
withdraw their offerings from the market. Acreage 
seems to be doubly hard this year to secure, and as a 
result offerings of 80c f. o. b. are quite rare indeed. 

Future Corn—Packers report great difficulty to se- 
cure any reasonable quantity of acreage for the coming 
Everyone seems to think that the acreage will 
be materially reduced this year. At the moment there 
is no incentive for the buyer to purchase future corn, 
although some business has been booked at 62'%c for 
Wisconsin, Indiana, lowa and Michigan corn as the 
prevailing market, 60c for Ohio and 65c¢ for Illinois. 
We have exceptionally good packs to offer at these 
prices. 


Soc. 


season. 


CANNER Want Ads 








everybody reads ’em. 








The canners are looking for labor-saving devices. 
of peas. 
canneries of Wisconsin and other states. 


by a governor. 
delivers the vines in a steady stream to the viner. 


construction. It pays for itself in one or two seasons. 


Seaford, Del., June 16, 1907. 


THE MUNDT AUTOMATIC PEA VINE FEEDER 


Much is accomplished by the Mundt 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 

This machine has, for the past three years, been in successful operation in 


In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controlled 
Upon this belt the pea vines are thrown from the wagons. 
Machine is easily attached to viner. 
It stands out but six feet from body of viner and does not obstruct approach. It is of durable 


Two Rivers, Wis. * 













The machine 





Messrs. Schmitz & Mundt, Manitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you attached to our Visers are 
doing fine work. They far surpass hand feeding, as 
they do the work more regularly and do not get 
tired, besidee the vines come out thoroughly cleaned 
of peas. We want you to prepare to attach your ma- 
chines to the balance of our Viners next season. 
Youry truly, Greenabaum Bros. 











Schmitz & Mundt, Manitowoc, Wis. 

Gentlemen: Weare pleased to report that your 
Automatic Pea Vine Feeders attached to our Viners 
the past yesr do perfect work, better than can be 
done by hand feeding. Each feeder does the work of 
one man, and causes better threshing on account of 
more uniform feeding. We would not get slong 
without these Automatic Feeders for three times the 
money they cost us. The operation of these ma- 
chines during one season can save enough to pay the 
purchase price. Yours very truly, 

J, Vaudreuill Canning Co. 


Manufactured and seld by Schmitz & Mundt, Manitowoc, Wisconsin 
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OUR CANS 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


S. F. SHERMAN, Prest. UNION CAN COMPANY 
W. R. AYARS, Geni. Mar. 


J. E. HALL, Sales Agent. ROME, N. Y. 
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Special Bargains 








2 Hemingway 40x72 Retorts with complete equipment. 
1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 





b 


Sprague Corn Cutters, 1893 Model, right and left. 
Sprague Corn Cutters, latest Model, right. 


eo 





Ulery M-S Silker, never used. 
Merrell-Soule Silkers. 
Invincible Three-shoe String Bean Grader. 


Hoe 





Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor Bean Grader. 


a 





— 


Climax Capper. 
Hawkins Capper. 
Burt Wiping Machine. 


~~ 





° 


Knapp Labelers for No. 2 «ans. 
National Label Cutter. 


m OO 





Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 


a 





—" 


Baker Single Steel Capping Machine. 
Monitor No. 6 Pea Grader, latest pattern. 


_ 





1 Auto Tipper. 

Lewis’ complete outfit for making No. 2 cans, never 
used. 

1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

1 Crosby Header for No. 2 standard cans. 

1 Crosby Rotary Crimper for No. 2 and No. 3 cans. 

1 Crosby Rotary Crimper for No. 2 and Gallon cans. 

1 Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

2 McDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Seott End Soldering Machine. 

1 Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

1 Phoenix Foundry full front MHorizontal Tubular 


Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”’x32”. Complete with 
al] necessary fittings. 

1 Erie City Iren Works 48 H. P. Economie Portable 
3oiler with all necessary fittings. 


1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. 

1 Stack No. 10 Iron, 30” «diameter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

1 Porter Center Crank Engine. Cylinder 8” «diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Seale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 














Local, Personal, 
and Some Other 
Pointed Paragraphs 























IF, E. Madden, of Reid, Murdoch & Co., Chicago, is Visiting 
the New York City grocery trade. 

Frank H. Ames, the San Francisco canned goods broker 
was a caller at a number of brokerage offices in Chicago last 
week. 

W. J. Fulton, general manager of the Keokuk Canning-Com. 
pany, of Keokuk, Iowa, was in Chicago Tuesday, stopping over 
for a short time en route to Michigan to look over his com. 
pany ’s plants in that state. Mr. Fulton reports that there wil] 
be about an average acreage planted in cucumbers in Towa this 
season, 

B. H. Farren, president of the J. S. Farren Company, Bal- 
timore, has returned to that city from Florida, where he went 
some time since for a stay of several weeks on account of his 
health. Mr. Farren’s many Baltimore friends are glad to see 
him looking so much improved, and hope that he will soon be 
fully restored. 

L. T. Weis, president of the American Label Manufacturing 
Company, on a tour of inspection of their Western offices, 
passed a day or two in Chicago during the week. He reports 
business good and is impressed with the excellent outlook for 
fall business, on account of the healthy conservatism shown 
and absence of that lack of confidence manifested earlier in the 
season. 

Charles C. Howe, of the Charles C. Howe Company, large 
canned goods dealers in the New York market, is looking 
forward to good business in the future. The firm has a num- 
ber of exceptionally good accounts and they anticipate an active 
business all through the coming season. The situation is, 
according to Mr. Howe, much more promising, and he looks for 
better times and better business. 

George B. Katzenstein, of the Earl Fruit Company, of Cali- 
fornia, has been traveling in the East for a time and for 
the past week has been in New York, making his headquarters 
with the C. E. Thurston Company. He talks favorably of the 
crops on the Coast and the outlook for good business this sea- 
son, particularly in fresh fruits, which have already begun 
to move. He has been through some of the Eastern cities, 
arranging for the handling of the fresh fruit crop. 

Charles H. Suydani, of Chicago, general sales agent of the 
Continental Can Company, left Wednesday morning, partly 
on a pleasure trip, for the Pacific Coast. Mr. Suydam will visit 
various points in California and elsewhere on the Coast, and 
altogether expects to be away five or six weeks. The Conti- 
nental’s genial and popular sales agent has made a fine record 
since coming to Chicago and takes with him to the Coast the 
well wishes of hosts of friends. Mrs. Suydam and little Miss 
Suydam accompany him. 

William Juhring, of R. C. Williams & Co., has been ap- 
pointed president of the New York Dried Fruit Association, 
to fill the vacaney caused by the death of the late Jacob Weisl. 
William Hills, Jr., has been made vice-president and M. W. 
Houck, of M. Houck & Bro., has been made director. All are 
excellent men and will make the association a power for good 
in the trade, even as Mr. Weisl has done. W. B. Ballou was 
appointed on the arbitration committee in place of Mr. Juhr- 
ing. Max. Rubens was elected a member. 

J. O. Langrall, representing Roberts Bros., the well known 
Baltimore packers, was in Americus, Ga., a short time since, 
arranging for the establishment of a new peach cannery there. 
The new concern will be known as the Americus Canning Com- 
pany, and will handle peaches only. The cannery will be 
ready about June 10. During the season it is caleulated that 
more than 25,000 cases of peaches can be used. Roberts Bros. 
have fifteen canneries of peaches and tomatoes in Maryland, 
Delaware, Virginia and Georgia, having two at Fort Valley. 

Clarence H. Barber, Portland, Me., died suddenly April 18 
of heart trouble. He was born fifty-seven years ago in Derry, 
N. H., but as agent for Bradstreet’s Commercial Agency he 
spent most of his time in the West. For many years he resided 
in Sioux City, Iowa, and was well known throughout the West- 
ern states. Although he had resided in Portland, Me., but a 
few years, he was very successful with Bradstreet’s business, 
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and was not only respected in Portland but his genial character 
and probity made him hosts of friends. Mr. Barber left a wife, 
daughter and two sons. 

Ralph W. Crary, now of Sturgeon Bay, Wis., spent Sunday 
and Monday in Chicago. Mr. Crary, as president of the Crary 
Canning Company, of Sturgeon Bay, is one of the youngest 
heads of a large canning business in this country, yet he has 
had a wider experience than very many packers who are much 
older in years. For a long time he covered the middle third of 
the country, from Michigan and Wisconsin to the Gulf of Mex- 
ico, for the American Can Company. For several years past, or 
until this spring, Mr. Crary has been with the Waukesha Can- 
ning Company. He is recognized as a man of ideas and one of 
the ablest of the younger men in the industry. 

Julius S. Edwards has returned to his berth with the Spokane 
Canning Company, Spokane, Wash., and judging by a letter just 
received from this peregrinating packer, he is glad of it, for he 
writes: ‘‘I am back again at my home in this beautiful city 
of Spokane, and in all my trip I did not find a better one, and 
I came by way of Atlanta, Ga., New Orleans and San Antonio, 
Tex., and then over to California. I spent eight days in Los 
Angeles, Pasadena, San Jose, Los Gatos and San Francisco. 
The state is suffering for the want of rain, and grain and grass 
erops are about ruined. A very prominent peach packer said 
jt was a serious matter in regard to the fruit. Apricots were 
hurt.’’ Mr. Edwards has been with the Sopkane Canning Com- 
pany for the past two seasons. He came East the latter part 
of January to attend the annual National Canners’ Convention, 
as is his invariable custom. 

It seems likely that the good old state of Maine is to have 
for governor a man who has long been identified with the can- 
ning industry. This man is Hon. Bert M. Fernald, who, in ean- 
vassing for the Republican nomination of Maine, is meeting 
great success and whose strength has grown every day among 
the people until it is now practically sure that Mr. Fernald 
will be the nominee of the Republican convention at Bangor 
June 30. Twenty-five years ago Mr. Fernald foresaw the time 
when corn canneries would dot the great corn-packing belt 
in a radius of fifty miles from Lewiston and Auburn. In the 
meantime five large canneries have been built by the Fernald, 
Keene & True Company, of which Mr. Fernald is the senior 
member. The plants cover the principal sweet corn growing 
sections of Central Maine. Mr. Fernald has numerous friends 
in the canning industry who will wish him success in his cam- 
paign for the Maine governorship. He is a man whom it is a 
pleasure to meet, one who makes friends wherever he goes. 

John 8. Hughes, who is too well known among the canners of 
Maryland and the Middle West and Northwest to need intro- 
duction, has forged to the front in his new field of activity 
out in Washington state. Mr. Hughes was one of the lecturers 
on the ‘‘Fruit Growers’ Special,’’ the name given the special 
train run by the Inland Empire Railroad System for the pur- 
pose of spreading knowledge among Washington fruit raisers 
of modern methods of fighting pests and growing and market- 
ing fruits. On the special were men who are foremost at 
the Washington State College in this work, among them being 
Professors Thornber, Melander and Smith, who, at each stop, 
delivered brief, pointed lectures on such subjects as ‘*‘ How to 
Make the Orchard Pay,’’ ‘‘How to Save the Orchard,’’ ete. 
The topic discussed by Mr. Hughes, who is interested in fruit 
canneries in the Northwest, was ‘‘How to Can the Rest.’’ A 
photograph of the special, snapshotted at Oakesdale, Wash., 
shows Mr. Hughes in the center of a group on the rear end of 
the observation car attached to the train. 


WARVEL APPOINTED A RECEIVER. 

Owing to the failure of the Wauseon, Ohio, Sav- 
ings Bank and Trust company on April 21, the Wau- 
seon Canning company was forced into a receivership 
on the 24th inst. J. C. Warvel and E. W. Blizzard 
were appointed the receivers and are now in posses- 
sion of the property, which they hope to be able to 
operate and care for the large trade established by the 
Wauseon Canning company under the able manager- 
ship of Mr. Warvel. 

The receivers feel if they are permitted to continue 
the business that it will pay well and leave a balance 
for the stockholders, but if forced to sell the plant and 
stock on hand on a dull market that it would be disas- 
trous to all concerned. 
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REPLACED 


THE DODGE 
BOTTLE CAP 


FOR 


SALAD DRESSING 
MAPLE SYRUP 
GRAPE JUICE 
KETCHUP 
Fu. 


SAVES YOUR TRADE A SEARCH 
FOR A CORKSCREW 


SAVES YOU 35% OF YOUR 
CLOSURE BILLS AND A LABOR 
cOoSsT 


GIVES YOUR PACKAGE AN 
ATTRACTIVE APPEARANCE 


AND 
IS REPLACEABLE IN THE 


BOTTLE AS TIGHT AS A 
CORK OR SCREW TOP 


LET US PROVE IT TO YOU 


THE DODGE BOTTLE CAP COMPANY 
MONTCLAIR, N. J. 
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It is reported that an addition will be built to the Lanark 
(Ill.) canning factory. 

The Selkirk Canning Company, Ltd., Selkirk, Manitoba, 
Canada, has been incorporated with a capital stock of $40,000. 

There is talk of a canning factory and plant for the manu- 
facture of unfermented grape juice, to be established at 
Lodi, Cal. 

A report from the East states that canners at Salem, N. J., 
are contracting for tomatoes for this season’s pack on the basis 
of $8.50 per ton. 
will 


season, 


Hart, 
Mich., 


Mich., 
this 


According to 
operate the can 
running on peas. 


report, W. R. Roach, of 
factory at Port Austin, 


The incorporation of the Pure Food Canning Company, Erie, 
a., capital stock $15,000, is reported. Earl M. Dightman is 
treasurer of the company. 


It is reported from Radford, Va., that the Galax canning 
factory has been sold to a local syndicate, the plant having 
been built by non-resident parties. 


Farmers in the vicinity of Luray, Va., have agreed to grow 
250 acres for the Luray cannery this season. R. H. Pittman is 


secretary of the canning concern at Luray. 


A report from London, Ont., Canada, says: ‘‘The deal is 
practically completed for S. H. Shaver to have the controlling 
interest in the Tilbury Canning Company.’’ 


_ 
The Wienecke-Hoerr Company, Dubuque, Lowa, has purchased 

a 40-acre tract of land at Eagle Point, and will utilize it ex- 

elusively for the raising of tomatoes for this season’s pack. 


The Biggs (Cal.) Chamber of Commerce at its last meet- 
ing decided to make an effort to secure the establishment of a 
fruit and vegetable cannery at Biggs, C. L. French being dele- 
gated to promote the matter. 

The fruit and vegetable cannery erected in 1907 and oper- 
ated one season by the Chase City (Va.) Canning Corporation 
was soll a few days ago at public auction to J. Frank Thomas, 
of Westminster, Md., for $4,000. ; 


The can-making department of the Pacific American Fish- 
eries plant at Bellingham, Wash., started operations on April 
13. The regular output of the factory, when in good running 
order, will be close to 160,000 cans per day. 


The new canning factory of the Montesano Fruit Growers’ 
Association, Montesano, Wash., is reported completed and ready 
for the machinery, which by now has been partially installed. 
We understand that included in the products of the company 
will be string beans. 

The Sacramento (Cal.) Union ‘*The Armsby Com- 
pany, which has the Sutter preserving plant at Yuba City and 
has been hauling only tomatoes and dried fruits, will intro- 
duce new machinery and conduct a fruit canning business this 
season, giving work to 300 hands.’’ 


says: 


A dispatch from Elwood, Ind., under recent date says: ‘‘ The 
Frazier Packing Company, operating a canning factory here, 
has contracted for 450 acres of tomatoes this year, and 750,000 
tomato plants are being raised by a local greenhouse for the 
growers.’’ We hear that the plant at Elwood has added fa- 
cilities for making catsup. 

A report from Glenwood, Lowa, says: ‘‘Through the sug- 
gestion of the president of a large canning company located at 
Erie, Pa., and the influence of Manager Sawyer, of the Glen- 
wood Canning Company, the farmers and truck raisers of this 
vicinity are about to turn their attention to the cultivation of 
asparagus on a large scale for canning purposes. ’’ 


The LeRoy (N. Y.) Canning Company proposes to make a 
number of improvements in its plant this season, having them 
completed before the canning season opens. Two large new 
boilers have been purchased and the old boilers are to be re- 
set. Hitherto three iron smokestacks have been used to convey 
the smoke from the furnaces, but these are now to be replaced 
by an eighty-foot brick chimney. 

A recent issue of the Moline (IIl.) Dispatch said: ‘*‘ Lack 
of acreage in corn plantings this season is compelling the 
Geneseo Canning Company to consider the moving of its can- 





ning plant to some other section of the country. 
of corn planting is well nigh here and there is a large Shortage 
in the number of acres which should be planted to sweet corp 
that the factory may have a full season’s work.’’ 


The seagon 





Ss PICKLE NOTES |&4 


Work on the Robinson cider and pickling plant at Berrien 
Springs, Mich., will begin very shortly. 

The South Bay (N. Y.) pickle factory, we hear, has eon- 
tracted for 150 acres of cucumbers for this year’s pack at $15 
per ton. 














D. H., Syme will probably establish a pickling and kraut 
plant at Glenwood, Wis. He has recently purchased a_ build. 
ing for that purpose. 

E. D. Pettingill’s Sons Company, Portland, Me., who were 
burned out a few weeks ago, will shortly reopen their manu- 
factory and pickling plant. 

The Keokuk (Iowa) Canning Company has been contracting 
for cucumber acreage in the vicinity of Grand Ledge, Mich, 
The company has not made use of its salting station at Grand 
Ledge for a season or two past, but expects to do so this year, 


A report received a few days since from Burt Lake, Mich., 
says: ‘‘The prospects for a pickle factory to be built at In- 
dian River are good. About 75 acres of pickles will be required 
or guaranteed. It no doubt will be a great help to the farm- 
ers. And we hope it may succeed.’’ 


It is understood that the Gedney Pickling Company, Minne- 
apolis, will establish a salting station at Perham, Minn., pro- 
viding sufficient acreage of cucumbers is pledged by the grow- 
ers of that vicinity. The Gedney Pickle Company will build a 
salting station at Mora, Minn., this season. 
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The first shipment of California cherries (fresh) has arrived 
in the Eastern market. 

Yuba City (Cal.) advices say that as far as can now be esti- 
mated the only fruit that will fall short of the yield of former 
years in Sutter County will be the prunes. 

A fruit packer in the Santa Clara Valley writes his Eastern 
agents as follows: ‘‘Have made a thorongh examination of 
prunes and find that the crop is the lightest ever known.’’ 

The Southern Fruit Company is a new San Francisco enter- 
prise which has been incorporated with a capital of $100,000. 
Among those interested in the venture are F. P. Nutting, E. C. 
Bank, J. M. Olive and J. O. Sully. 

J.S. Miner, superintendent of the Ogburn Canning Company, 
at Winnsboro, Tex., writes us that prospects are good for an 
abundant crop of fruits and vegetables in that section this 
season. The Ogburn Canning Company operates a modern 
plant. It is officered by live men and the location is in one of 
the best fruit and vegetable growing sections in this country. 

The well known toxie action of Bordeaux mixture on peach 
foliage, which renders it practically useless for the control of 
peach diseases in the growing season, has led an experimentor 
connected with the Department of Agriculture to investigate 
other possible fungicides that might prove less caustic. More- 
over, Bordeaux mixture, although remarkably beneficial in the 
control of fungous diseases, even stimulating the growth of 
plants in addition to its fungicidal effect, is unfortunately 
often injurious to the fruit and foliage of the apple and some 
other plants. The fruit russeting and foliage injury caused by 
Bordeaux mixture in the case of the apple has been the sub- 
ject of much complaint in recent years, thus increasing the de- 
mand for a fungicide that can be used on growing plants with- 
out danger of injury. The investigations of fungicides in which 
various sulphur compounds, as well as other substances, were 
tested, have extended over several years, but no satisfactory 
results were obtained until last season, when the self-boiled 
lime-sulphur wash was tried and proved to be sufficiently active 
to prevent fungous diseases without injuring the plants treated. 
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“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 








Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
make from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 
just sticks. 











Costs less is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 








217-223 West Street UTICA, N. Y. 











Brower’s Gravity 


CAN RIGHTER 
220 NO BELTS 
. NO GEARS 


NO POWER 


Easily lastalled. The 
Most Simple, Posi- 
tive and Durable. 
__, Furnished Complete 
Ne with Can Runways, 
‘~~ as shown in cut. 














Price, $50.00 
GUARANTEED 


Separate Machine 
if] required for each 
3 size can. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 


































| National Can Company 


Detroit, Michigan 





...eManufacturers.... 


Pp. PEO § 
ACKERS'’ 


Cans 


Modern Automatic Equipment 











Ideal Shipping Facilities 


Correspondence Solicited 
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THE PACIFIC COAST SALMON CANNING SEASON OF 
1908. 


The prospects are that the production of canned sal- 
mon during 1908 will amount, says the Pacific Fisher- 
man, to about the same total as last year. There are 
so many contingencies in this business that it is im- 
possible to make more than a general forecast, and the 
output may vary considerably from any estimate made. 
Canners are exhibiting extreme conservatism in every 
district but southeastern Alaska, where they will prob- 
ably exceed their output of last year. With a good 
pack and fair prices the packers as a whole should 
make money. 

WESTERN ALASKA. 

Although it was first thought the order of the gov- 
ernment closing the Nushugak and Wood rivers would 
considerably reduce the output this year, it now seems 
likely that the pack will be a fair one. In one or two 
cases the financial conditions have resulted in reduction 
of capacity. About 10 to 15 per cent less pack for the 
district is expected. 

BRITISH COLUMBIA. 

Operations in the Fraser river district will be very 
small, only a few canneries being operated. Follow- 
ing are the canneries which will run in southern Brit- 
ish Columbia : 

Imperial, B. C. Packers’ Association ; Phoenix, A. B. 
C. Packing Company; Vancouver, Canadian Canning 
Company ; St. Mungo, St. Mungo Canning Company ; 
Terra Nova, B. C. Packers’ Association; Richmond, 
Todd & Sons; also Empire, at Victoria, Todd & Sons. 

While the output in southern British Columbia will 
be very restricted, canners are concentrating their ef- 
forts on northern British Columbia and will produce a 
good pack. 

SOUTHEASTERN ALASKA. 

This is the only district on the coast expected to show 
any important increase. In fact, northern British Co- 
lumbia is the only other section which may more than 
hold its own. Two new canneries have been estab- 
lished and a number of plants have increased their fa- 
cilities. Canners are reasonably sure of a good run, 
and it is likely that the pack will exceed last year’s by 
two to three hundred thousand cases. 

COLUMBIA RIVER AND COAST DISTRICTS. 

No marked change is anticipated in the output over 
last year. The pack showed a falling off last season. 
At any rate an increase is not looked for. 

PUGET SOUND. 

Only nine canneries will be operated on the Sound 
this season, as follows: Alaska Packers’ Association, 
Semiahmoo ; Pacific American Fisheries, Bellingham; 





George & Barker, Pt. Roberts; International Packig 
Company, Blaine ; Bellingham Canning Company, Bel}. 
ingham; White Crest Packing Company, Anacortes. 
Apex Packing Company, Anacortes; Porter Fish Com. 
pany, Anacortes; Fidalgo Island Packing Company 
Anacortes; Manhattan Canning Company, Port Ap. 
geles. 

The Anacortes and Point Roberts plants of the 4 
P. A. will remain idle. Ainsworth & Dunn will not 
operate their cannery at Blaine, but willfish their traps 
and sell the fish to other cannery interests. The Port 
Townsend cannery will not operate this year, Pro. 
vided all the canneries run on fall fish a pack of 250,009 
cases will probably prove a liberal estimate. All the 
Chinese contracts have been greatly scaled down. The 
Pacific American Fisheries Company has reduced its 
guarantee from 125,000 to 65,000. A reflection of the 
recent financial flurry is to be found in the timidity 
with which the season is opening up on Puget Sound 
and of course the run of fish is expected to be ex- 
tremely light in any event. 





CALIFORNIA’S PRODUCTION OF CANNED FRUITs, 
ETC. 


California has the largest orchard in the world; it 
consists of 150,000 bearing trees. 

The largest English walnut orchard in the United 
States, comprising nearly 1,000 acres, is in California, 

California produces more wine grapes than all other 
states combined, and is the only raisin-producing state 
in the Union. 

There are single fields of wheat or barley in Cali- 
fornia larger than the entire acreage of those products 
in the six New England states. 

California has the largest orange, lemon and olive 
orchards in the world and produces over go per cent 
of the entire supply of the United States. 

California produces more honey than any state in 
the Union, and its dairy products are more than those 
of Maine, Massachusetts and Missouri combined. 

California has 140 fruit and vegetable canneries and 
the value of its products in this line is greater than 
that of the twenty-four states of Ohio, Michigan, In- 
diana, Illinois, Wisconsin, Minnesota, Iowa, Missouri, 
West Virginia, Virginia, North and South Carolina, 
Georgia, Florida, Kentucky, Tennessee, Alabama, Mis- 
sissippi, Arkansas, Louisiana, Texas, Idaho, South Da- 
kota, Nebraska, Utah, Colorado, Kansas and New 
Mexico.—From San Francisco Chronicle. 

3,210,417 cases canned fruits, estimated 
$9,000,000. 

8,200 cases green fruit shipped (82,000 tons), esti- 


value 








Hand Cleaner, Etc. 











“SOUTHERN” INSIDE COATED CANS 


As a result of exhaustive experiments covering a period of three years, we have finally 
solved the problem of furnishing an Inside 
Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
with us immediately as the demand is enermous and our capacity somewhat limited. 
Samples, prices and full particulars on application. 

In addition to Packers Cans and Solder Hemmed Caps, our line comprises plaia 
and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 
Also Wax Top Cans and Friction Top for Syrups and Molasses. 


SOUTHERN CAN COMPANY, 


EB. EVERETT GIBBS, President 


oated Can at a greatly reduced cost. 


Baltimore, Maryland 
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LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 





Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 
accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 







































THE GORMLEY PATENT GREEN CORN HUSKER 


- ht’ 














WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over, one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 





@ Price and terms on application. 














MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 


— 
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mated value $4,500,000. 


go,000,000 pounds of raisins, estimated value 
$4,000,000. 
70,009,000 pounds of prunes, estimated value 


$2,000,000. 

80,000,000 pounds of other dried fruits, estimated 
value $6,000,000. 

31,725 cars oranges and lemons (12,182,400 boxes), 
estimated value $14,000,000. 


4,200,000 pounds of almonds, estimated value 
$400,000. 

11,500,000 pounds of walnuts, estimated value 
$1,000,000. 

8,750,000 pounds of honey, estimated value 
$400,000. 

21,000,000 gallons of wine, estimated value 


$6,000,000. 
Total $47,200,000. 


TAXATION OF CANNED SALMON. 


A strong protest was made by canners against the 
levy by the assessor.of King county last month of a 
tax approximating 6 cents per case on all canned sal- 
mon on the docks and in the warehouses at Seattle. 
The canners claim that the goods were simply in tran- 
sit, says the “Pacific Fisherman,” and that were it not 
for the financial panic practically all the stocks would 
have been shipped to the markets. Moreover, can- 
ners had already paid a tax of 4 cents per case on the 
Alaska pack and should not be compelled to pay an- 
other tax during the same fiscal year. The whole- 
salers of Seattle interested themselves and through 
James Goldsmith, manager of Schwabacher Bros., laid 
the matter before the Seattle Chamber of Commerce. 
He called the attention of that body to the large and 
growing importance of the salmon industry to Seattle, 
and that this tax would work a decided injustice on 
the canners, who would thereby be driven to other 
ports if this policy should be enforced. Assessor 
Parish stated to the special committee appointed by 
the chamber, which met in conjunction with the in- 
terested canners, that he was simply carrying out the 
law, and that if the law was wrong the business men 
should secure its revision at the next session of the 
legislature. Wm. Pigott, prominently interested in 
the iron trade, urged that the law should be so changed 
that not only salmon, but ore and like products pass- 
ing through Puget Sound ports should be exempt 
from taxation. This suggestion met with general ap- 
proval and will undoubtedly result in the law being 
corrected next year. 








TIN MYSTERY—CHINESE CONTROL LONDON ayp 
STRAITS SUPPLIES. 


“The mystery surrounding the market has (dee 
ened,” says the London Iron and Coal Trades Re. 
view, “and further movements. are the merest guess. 
work, but predictions. are consistently made by those 
in touch with the speculative position that the price jg 
likely to be forced much higher. The greater part of 
the rise has taken place since March 1 and has beep 
the more surprising in the face of the unfavorable stg. 
tistics for some months past. The upward move jg 
largely the outcome of successful manipulation in cop. 
nection with the strong-control exercised by Chinese 
interests over the available supplies both in Europe and 
in the Federated Malay States. 

“The trade depression which set in last autumn re. 
sulted in an accumulation of stocks. ‘This, joined with 
severe monetary stringency, induced big operations for 
the fall, which were a thorn inthe side of the Chinese 
syndicate, whose original holdings were acquired at 
much higher prices. These holdings were persistently 
added to on balance, though reduced slightly now and 
again for one reason or another, but with the advent 
ot cheap money and improving trade prospects the 
upward campaign has been conducted more vigorously 
and has compelled certain large operators to reverse 
their tactics after providing for oversales. With a 
large stock here and American requirements still rela- 
tively reduced, there appears to be little justification for 
the current high prices, but since operations for the 
fall appear to be too perilous at the moment, it is quite 
likely that the strong eastern interests at the back of 
the movement have it within their power to lift prices 
further so long as important comnutments still remain 
uncovered. Large options are further maturing, and 
are likely to be exercised, and these, again, may influ- 
ence the situation, while some falling off is anticipated 
in the shipments next month, following the heavy 
quantities dispatched from the east during January and 


_ February.” 


ARTICLES OF INTEREST IN MAY CENTURY. 

Of peculiar personal interest also is “The Prince of 
the Power of the Air,” the article upon which Edmund 
Clarence Stedman was engaged at the time of his 
death, printed from a full, but not a final, draft, of 
which the first paragraph was Mr. Stedman’s last writ 
ten words. The article refers to: Mr. Stedman’s early 
studies of the subject and his remarkable forecasts, 
reviews what has been accomplished or undertaken in 


aeronautics by various governments, and discusses the 
menace to Britain's isolation. 


Dr. Bell has a letter in 
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And Sheet Metal Embossing Dies. 





INVEST 2c — SAVE $2.00 
HOW? 


US 


BOX PRINTING DIES 





ABOUT 


Prices and Sketches on Request. . 


MANUFACTURERS’ BOX DIE CO., 32-38 So. Canal St, Chicago, Ill. 
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Cap Placer 


Manufactured by 


Climax Machinery Co., Indianapolis, Ind. 








Only machine feeding cap from Under side. 
Variation in thickness; slightly bent, or caps 
out of shape are handled. Receiving tube 
will hold 300 caps. It will place 98 per cent 
of the caps. No machine will place every one 








Built in two sizes for 2 and 3 lbs.—fits any capper. 


Price $50.00—guaranteed 


We also make Pulp filters; weighers and conveyors 





























"BLISS" 
GAN MAKING MAGHINBRY 


SANITARY CANS— PACKERS’ CANS 








‘THs strictly high-grade machinery 

for the manufacture of Sanitary 
or Packers’ Cans, combining all the 
latest and best automatic attachments 
and labor saving devices, is built for 
rapid and accurate production. Saves 
time and money. We equip large or 
small plants, and are always pleased to 
answer questions or make quotations. 


E.W. BLISS COMPANY 


33 ADAMS STREET, BROOKLYN, N. Y. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 


Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 


WANTED—Western New York plant wants competent Haw- 
kins capper operator; state wages and submit references. 
Address ‘‘J. B. S.,’’ care THE CANNER. 














WANTED—One or two good cappers and tipper men for pea 
season, Wisconsin factories. Address, stating experience and 
wages required, ‘‘B. X.,’’ care THE CANNER. 


FOR SALE—100 bushels Iowa Evergreen Seed Corn that will 
test 90 per cent or better. For price and samples address 
Waterloo Canning Corporation, Waterloo, Iowa. 








WANTED—Experienced man to take charge of corn cutting 
room operating sixteen machines. None but first-class man 
need apply. Address ‘‘W.,’’ care THE CANNER. 





WANTED—Position as capping foreman processor. Address 


‘*G. P. R.,’’ care THE CANNER. 





WANTED—Position as superintendent and processor; can 

pack peas, corn, tomatoes, pumpkin and string beans; good 
manager of help; can give the very best of references. Ad- 
dress ‘‘G. G. B.,’’ care THE CANNER. 





WANTED—Position as superintendent; have had over twenty 

years’ experience East and five years in California in pack- 
ing fruits, vegetables, soups, baked. beans, catsups, preserves, 
jams, jellies, fruit butters, mince meat, ete., in tin, glass and 
bulk. Can furnish best of references. Address ‘‘T. C.,’’ care 
THE - CANNER. 





WANTED—Season or annual engagement by all-round, practi- 

eal canner as superintendent, processor, or in charge of ma- 
chinery; good references. Address ‘‘B. B. G. 50,’’ care THE 
CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address.‘‘W. H. W.,’’ care THE CANNER. 


BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
eause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 

















WANTED—Boiled or Condensed Cider and Vinegar Stock. 


“hicago, IL. 








——— FOR SAL E=——— 


MACHINERY. 














FOR SALE—1 large press; 1 bench cap press; 1 pair square 

shears; 1 pair 6-inch bench shears; 2 2-lb. combination dies; 
2 cap dies; 6 2-Ib. cylinders; 10 3-Ib. cylinders; 2 12-inch rolls; 
2 Triumph tomato sealders. Address ‘‘K.,’’ care THE CANNER. 





— 
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FOR SALE—One new Owen bean and pea thresher; wil] take 
reasonable discount; also some red kidney seed beans at Tea- 
sonable price. Inquire of Laughlin Bros., Napanee, Ind, 


FOR SALE—1 Baldauf Can Filler. 
1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 











FOR SALE—One Scott 40-inch rotary pea grader; in good 

condition; complete with fan and sieves. We will sell this 
grader, so send in your bids. Address Ft. Atkinson Canning 
Co., Ft. Atkinson, Wis. 


FOR SALE—One Star Capper, complete. 
Two Sprague Corn Cutters. 
One M. & S. Corn Silker. 
One Moore & Bristol Tomato Filler. 
One Exhauster. 
Acme Preserve Co., Adrian, Mich. 


FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No. 16 
Clipper cleaner; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning Co., 
Ft. Atkinson, Wis. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with Waxry 
& McLauGHLIN, INCc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 





$s, 







































a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 
St., Chicago. 








SEEDS. 
FOR SALE—Fifty to seventy-five bushels Stowell’s Evergreen 
Sweet Corn seed; tips and butts off; carefully graded and 
ready to plant; tests 92 to 98 per cent. Address Grimes Can- 
ning and Preserving Company, -Grimes, Lowa. 


FOR SALE—60 bu. Acme sweet corn seed, 1907 crop, testing 
about 96 per cent. Address ‘‘The Rockwell City Canning 
Company,’’ Rockwell City, Iowa. 








FOR SALE—100 bu. extra choice Stowell’s evergreen seed corn, 
1907 grown. Sample and price on request. Address Fred- 
erick City Packing Company, Frederick, Md. 


WANTED—40 bushels Stowell’s Evergreen Seed Corn at once; 
only ear corn wanted; send samples and prices to Marengo 
Canning Company, Marengo, Iowa. 


FOR SALE—12 bushels Country Gentleman seed corn, ger- 
minates 88 per cent; price, $4.00 per bushel. Address An- 
derson Bros. Canning Company, Oskaloosa, Iowa. 


FOR SALE—40 bushels Extra Fine Assortep Country GEN- 

TLEMEN SEED CoRN ON CoB; nothing but what we would use 
ourselves; samples sent and great bargain quantity price made 
known on application. Address Marengo Canning Company, 
Marengo, Iowa. 
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FOR SALE—Choicest Stowell’s Evergreen, also Zigzag Ever- 

green Sweet Corn Seed, guaranteed germination 98-100 per 
eent and 25 per cent stronger than that of Sweet Corn seed 
sold by other Seed Houses. Address Dobry Sweet Corn Seed 
Co., St. Paul, Neb. 


FOR SALE—Several hundred bushels each of the following 
varieties of seed corn: Country Gentleman, Early Evergreen, 

and Acme Evergreen. High germination. For prices and 

samples address Bloomington Canning Co., Bloomington, IIl. 
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FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application, Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 





FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 





FOR SALE—Six hundred bushels hand-picked Alaska seed 

peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 


Processes For Sale 


Tomato Catsup. Corn. 
Tomato Sauce. Tomatoes. 
Tomato Pulp. Succotash. 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 

Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries. 
Cream Hominy. Strawberries. 
Red Kidney Beans. Gooseberries. 
Lima Beans. Whortleberries. 
Baked Beans. Blackberries. 
Pumpkin. Plums. 
Squash. Cherries. 
Roasting Ears, No. 10 cans. All Soups. 


The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 
these processes reasonable. First-class references furnished. 
Address. ‘‘Information,’’ care THE CANNER. 








FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Il. 





FOR SALE.—500 bu. Alaskas, 500 bu. Horsford Market Gar- 

den seed peas; crop 1907; rogued and hand-picked; choice 
stock; can furnish either Jerome B. Rice Seed Co.’s growing, 
f. o. b. Detroit, Mich., or the M. G. Madson Seed Co.’s grow- 
ing, f. o. b. Manitowoc, Wis.; write or wire us for prices. 
Wm. Larsen Canning Co., Green Bay, Wis. 








CODE BOOKS, ETC. 


FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
‘trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








FOR SALE—An authoritative work on the culture of aspara- 

gus, by F, M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 


FOR SALE—Tomato plants. We are now booking orders for 

our unequalled tomato plants, for shipment on and after 
May 15, 1908. Our plants are the best on the market, being 
stocky, vigorous growers and carefully packed by experienced 
hands. Price, $2.50 per thousand, packed and delivered to 
express company. Going fast. Send in your order at once, 
naming date of shipment desired. Address Shearman Mer- 
cantile Company, Indianapolis, Ind. 





FOR SALE—Formulas for putting up tomato pulp, tomato 

catsup, sweet pickles, apple butter, sweet cider, etc., without 
sterilizing or using preservatives of any kind. Goods guar- 
anteed to keep for months in open packages. Correspondence 
solicited. Address Patrick Gallagher, Tacoma, Wash., care 
Northwest Conserving Company. 


the same number commenting favorably on Mr. Sted- 
man’s paper. 

The individual note is sounded again in the first of 
Dr. George F. Shrady’s papers dealing with his mem- 
ories of “General Grant’s Last Days,’ Dr. Shrady 
having been one of the consulting surgeons. And Dr. 
W. A. N. Dorland follows up his interesting and sug- 
gestive discussion of “The Age of Mental Virility” in 
the April Century by “What the World Might Have 
Missed,” a brilliant showing of the great work wrought 
by men over forty. 


















ITS ORIGIN. 
Many a family tree is grafted.—Philadelphia 
Record. 
Write For Our 
STOCK LABELS 







We Carry a Full Line in 


OFFICES IN 
Baltimore 
Philadelphia 
New York 
Boston 
Chicago 

St. Louis 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 
Quick in Service 
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NEW SEAM SANITARY GAN 





No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packirg to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea| 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 
FEDERAL CAN CO. 


105 HUDSON STREET 19TH AND HARRISON ST. 
NEW YORK, N. Y. S&N FRANCISCO, CAL. 


Manulacture these Cans For Sale under our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 





ACME OF SUCCESS FOR SWEET CORN. 


Manager F. Bb. Greene of the Monmouth Canny 
Company, Portland, Me., contributed an interesting 
article to a recent number of the “New England 
Homestead” on the culture of sweet corn for canning, 
Mr. Greene's article was written with the idea of edy. 
cating the growers of sweet corn to the value of the 
best methods of cultivation, etc., but notwithstanding 
it was an article written for the instruction of the 
Maine farmer, it contained much of interest to sweet 
corn growers and packers in other sections of the 
country. 

“What we term in Maine a ‘lightish gravelly loam.” 
writes Mr. Greene, “is best adapted to sweet cor, 
The richer soil of this description is the better, although 
real light soil well manured produces well. Heayy 
cold clay soil, while being good for grass and potatoes, 
is not proper corn land. 

“Most sweet corn growers are also dairymen, and 
when they wish to get their oldest piece of grass 
ground back to a good stand of grass again, they grow 
corn on the broken up turf, which should be welj 
plowed, then thoroughly gone over with a disk or 
spring-tooth harrow. The more the soil is pulverized 
the better, and this fact should not be overlooked. 
Spread stable and barn manure on after the harrowing, 
giving field a second dose of the harrow, which will 
mix the manure into the land. Some of our old- 
fashioned farmers spread the manure on the sod before 
plowing, then “plow it in’ as they call it. 

“Plant with a machine, using 300 to 500 pounds corn 
phosphate per acre, besides the manure. Usually dis- 
tance is 344x3% feet (this makes cultivation easy), 
but some plant dwarf varieties with hills 18 to 24 
inches apart and rows 3 to 3% feet apart. 

“Soon as corn shows an inch out of ground I sug- 
gest the use of a’ weeder, and frequent use of it until 
corn is quite sizable, say four inches or more. Then 
use cultivator as often as possible until corn gets so 
high that the whiffletree might break it down. Go 
over it at least ance with a hand hoe to cut out what 
weeds may be left, at this time thinning the stalks, 
leaving not over four of the largest and best in a hill. 
At the time of the last cultivation sow grass seed be- 
tween the hills and rows. Then the corn grows up, 
shades the grass and the next season the same ground 
is ‘round again to hay’ and should produce a fair crop 
for four to six years, thus getting returns for the ma- 
nure used for several years to come. Do not hill up 
the corn; use what we call level cultivation, and the 
next year you can hardly discover where the rows 
were. 

“T think this is the method most in vogue at present 
among our progressive farmers. However, many sow 
oats and grass seed the second year, getting one crop 
of oats between the corn and the grass, which comes 
in the third year plowing instead of the second. If 
we propose to keep the field in corn for several years, 
of course the corn yield itself is relatively more per 
acre each year and the work of cultivating less after 
the first year, as there are less grass roots to contend 
with. 

“In all justice, I should have spoken of this first, as 
it is first in importance; 95 per cent of all the sweet 
corn grown in Maine is Early Crosby, described in 2 
well-known seed catalog as ‘the corn that. makes Maine 
famous,’ a trite though true remark. Get your seed 
from the grower, or from the canning’ factory ownefs, 
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As Standard as the Hawkins Capper 














This gas machine is simple, durable 
and practical, uses low grade gaso- 
line, furnishing gas under blast 
through one line of pipe. [No air 


adjustment.| 


Absolutely Automatic. Will positively 
save you 50 per cent over your Carbureter 


Used and endorsed hy the largest canners and can makers in 
the world. Machines shipped on approval. 














Satisfaction guaranteed Write for catalog 
U.S. Gas Machine Co. | a 
MUSKEGON, MICH. Cniele tapre Seah a sate actloony. 




















» TheMachine thatis 
Without a Rival 


ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 

@ Write us for circular and list of 
users. Get your order placed early 


., so. as to be sure of getting ready for 
—_, the string bean pack in time. 
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INVINCIBLE GR GRAIN CLEANER ( Co., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, invindbls Split Pea Seperater, 
Invincible Beet Grader and other Canners’ Specialties. 
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as they know the vital importance it is to you and to 
themselves to have the proper seed. Eight to ten 
quarts are used to the acre. Set the machine to drop 
about six kernels, then at the proper time thin down 
to four stalks in each hill. 

“Our fathers had many quaint ideas and sayings; 
one was ‘when the willow leaf is as large as a mouse’s 
ear, then plant corn.’ The correctness of this has been 
proven an exploded theory. There is only one rule to 
go by, and that is expressed negatively: Don’t plant 
sweet corn until the ground is warm. You cannot de- 
pend upon planting on almanac time. However, in 
Maine we try to get it in as soon as the ground warms 
up, as we often get early frosts. The usual time here 
to plant is, at the earliest, May 20; the latest, June 20. 
Best results come from planting from May 25 to June 
5, all owing to different seasons. Corn planted too 
early either rots in the ground or comés up a sickish, 
yellowish-green color, a wish-I-hadn’t-come-at-all ap- 
pearance. 

“If planting for the factory you will have an experi- 
enced man from the factory come and view your corn, 
and order it to be hauled in at the proper time when 
it will weigh the most, usually from August 25 to Sep- 
tember 25. 

“The price paid in Maine at the canning factories 
is 2 cents per pound for the kernels when cut from 
the cob. Good farmers, who properly and faithfully 
attend to their cornfields, find no trouble in getting 
$80 to $90 per acre; it is not rare to get $100. And 
from these amounts it goes all the way down the scale 
—$50, $40 and $30, until we get to that class of farm- 
ers who rely wholly upon the sentiment expressed on 
Uncle Sam’s coinage, ‘In God we trust.’ Trusting 
providence to do it all is a poor policy and results in 
no corn. On the whole, good, bad and indifferent 
taken together, the average in Maine is about $60 per 
acre. To this must be added the value of the corn 
fodder, used either dry or for silage, which has a 
quick value, sold standing in the fields, of $10 per 
acre, and many of our dairymen call the value $20 
per acre. Also the cobs and husks are considered as 
belonging to the farmers and are hauled home to go 
into the silo. 

“Maine was the first state to go into corn canning, 
fifty years ago, and today, in the locations where the 
business first started, the factories are still loyally 
maintained by the farmers. And this fact speaks for 
itself, that the growing of sweet corn has proven profit- 
able. 

“There are, I think, eight factories in Vermont, two 
in New Hampshire and about seventy in Maine. Sweet 


corn goes hand in hand with dairying, either for milk 
and cream, cheese, butter or condensed milk. The 
money received from the corn crop pays grain bills 
the by-product (corn fodder) makes good winter feed 
the treatment of the soil puts it in condition to grow 
grass once more, and so on, wheel within wheel.” 





SLOW PROGRESS ON SALMON LEGISLATION, 

The proposed legislation, save the mark, to preserye 
the salmon fisheries of the Columbia drags on its 
weary way. The old familiar names, the same familiar 
arguments. Scanning the columns of the Oregon press 
on this subject one cannot but recall the famous re- 
joinder of a great socialistic ranter: “If I had two 
cows I would give one away. If I had two pigs | 
would only want one.” “And what about - goats?’ 
queried a listener. “Nay, friend; I have two goats,” 
was the immediate response. And so it is on the 
Columbia. Those who have not got wheels would 
abolish them. Those who have them would like to 
take a rap at the gillnet fishermen. 

They all want to save the salmon. Very earnestly 
they desire to save them from their competitor’s fish- 
ing paraphernalia. It is indeed pathetic to note the 
sacrifices which they are prepared to endure in order 
to attain that end.—Pacific Fisherman. 





PRUNING TREES TO GET SPECIFIC RESULTS. 


When a tree has an unusually thrifty growth, pro- 
ducing an excessive growth of wood and luxurious 
foliage, writes C. O. Ormsbee, of Vermont, in “Ameri- 
can Agriculturist,” with a few or no blossoms, the 
tree should be pruned and often cut back severely 
when the leaves have attained their full size. It does 
not follow that any of the evils will be remedied by 
any system of pruning, because the source of the 
trouble is quite likely to lay in some abnormal condition 
quite beyond the reach of the pruning knife. Pruning 
is by no means a panacea. At best it can only remedy 
those evils which fall within the scope of the pruning 
knife. j 
When the object of pruning is to remodel the shape 
of a tree, the amateur can best do the work when the 
tree is in full leaf, because he can best judge what por- 
tions should be removed. But the expert who does not 
rely upon the foliage to aid him in this matter can best 
do the work when the tree is bare, because he can 
handle the branches more easily ,and there is much 
less danger of the splitting down of a limb and thus 
causing injury. In case trouble is apprehended from 
a new growth of suckers coming in the place of a 
removed limb, it should be remembered that the nearer 








give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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the SPRINGFIELD VAPORIZING 


FUEL GAS MACHINE 








@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwriters that most approved Sas 
Machines must have their Carburettors 
located 3O feet from the building. 


@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 








units than a gallon of 86° gasoline. Users 
ee of former methods should consider the great 
ie a economy effected by this method. 


. GILBERT & BARKER MFG. CO., 8&2 4th Avenue, NEW YORK 
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C.M. KEMP MANUFACTURING CO. 


405 to 413 E. Oliver Street, Baltimore, Md. 











| IF YOU KNEW 


What a great difference in your 
entire factory the 20th Century Gas 
Machine would make, you would 
quit using city gas or that gas car- 
buretter. 

We can save you one-half the cost 
of your gas, besides render a vastly 
superior service. Is installed in 
main factory building, but does not 
affect insurance rate, as no gasoline 
or distillate is brought inside of 
building. 


=== 


Simple, Reliable and Safe. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 

Let us send you 
a machine on 
trial. If it does 
not meet your 
expectations, 


FIRE IT BACK. 


Low Prices 
Liberal Terms 
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to the time the leaves fall that the pruning is done, 
the less will be the trouble from this cause, while the 
nearer to the time the leaves begin their growth in the 
spring that a limb is removed, the greater will be the 
growth of suckers. When it is desired that a new 
limb shall take the place of one which for any reason 
it is deemed best to remove, the offending limb should 
be cut off just as the leaf buds begin to swell. No 
gardener has any special knack in regard to the pro- 
duction of a new limb. The amateur can cause it to 
grow just as well as the most experienced horticultur- 
ist, but there are very few varieties of trees that will 
respond satisfactorily to the treatment. 





DR. WILEY’S NEW NAME. 

Dr. Harvey W. Wiley, chief of the Bureau of Chem- 
istry, is fond of the dead languages. He likes to read 
the Iliad of Homer, delights in the poetry of Virgil, 
sits up late o’ nights reveling in the ecstasies of Sallust. 

He walked into an avenue stationery store yesterday 
to buy a fountain pen. A number of samples were 
exhibited. Picking up one he tried the point on a 
piece of paper. The ink flowed freely, the strokes 


were made without much effort. Then with a flourish 
he wrote “Tempus fugit.” The clerk looked on, “] 
will take this one,” Dr. Wiley said to the salesman, 

“You will find it a good one,” said the salesman, 
“Do you wish to pay cash, Mr. Fugit, or have you a 
charge account ?”—Daily Newspaper. 





THE MAY SCRIBNER MAGAZINE. 

The second part of Richard Harding Davis’s serial, 
“Vera, the Medium,” reveals the amusing surround. 
ings of charlatanism, and also brings out the inherent 
charm and sincerity of Vera against this strange back. 
ground. 

In “The Automobile of To-morrow,” Herbert Ladd 
Towle, a consulting engineer, discusses the trend of 
those improvements and inventions which are neces- 
sary to make the automobile a comfortable, depend- 
able, and altogether enjoyable machine for the daily 
use of men of refinement who get no joy out of mere 
racing machines. 

John Fox’s “The Trail of the Lonesome Pine” re. 
turns again to the mountains and contains a dramatic 
interview between June and her mountain lover. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 



























































Sold under the Sprague Conaing Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and les, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address cables, $900.00 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
Pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
?. 0. B. can Rome, N. Y. _ For 
urther i and 4 

address 












































HARRIS COMPANY, 





Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 





We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C., Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY-CO, 


5 Wabash Avenue, CHICAGO 


SPRAGUE CANNING MAGHINERY CO, 


HOOPESTON, ILLINOIS = 5 Wabash Ave., CHICAGO, ILL. 








Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNiVERSAL LIQUiD FILLER. 


Continuous, Travless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizés 40,000. 


FACTORY SALES OFFICE 





DANIELZG.ZTRENCY & CO , GENERAL AGENTS 
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Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 





Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 
No solder on inside of can. 


Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 














THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 





lief that it is a ompr e 
text book on the art of canning. 
PRICE $5.00 DRAFT WITH ORDER 


FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 





























Patents « Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


1110 F. STR¥ET, H.W. 
WASHINGTON, 0. C. 


Attorney at Law and 
Solicitor of Patents. 














BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 





Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


used ina 1 

Canning Silkers and ba 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 


Don’t Worry, 
Solder, Crates, we 3 
Climax Flux, 
“Lockwood” 


Gas Machines, 
Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 











DIRECTORY 


Canners and Packers of 
North America 


aK 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 


trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 


POSSE © ODS O OO OOSS HFS OOOOH OOO TOS LH OHH HFOOH9OFSOHH OH 


SOOO SSHOHSOOD 6 HHHOOOOS OH O9OS OOOOO6 00046 54: 


: 
: 
2 
: 

J 


valuable list of new names ever offered to the » 
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FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabas. Ave., - - 





Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 
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Books for Canners 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8.; 500 pages; 
$5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. Weed. 
Illustrated. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage. By Manly Miles, 





M.D., F.R. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50° cts. 
Asparagus. By F. M. Hexamer. Illustrated. 174 


pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Dlustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Manual of Corn Judging. By A. D. Shamel. II- 
lustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. 
trated. 5x7 in. Cloth. 25 cts, 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE. TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 











Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’s Agents, 
5 Wabash Avenue CHICAGO, ILLS. 




















PACKERS’ CANS 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claim? 

Have7you ever figured your loss of Profit on leaky cans, 7 
your expense of cleaning other cans spoiled by leaks ? 4 

Do you want to get rid of having Corn turn Black at 7 
the seam of can? 


WILL DO IT 


If youhave not placed your order, better write us. If we 7 
can not convince you that you should use Wheeling Cans, talk 7 
with our customers. You will find them in every section of the 
Central States. Better let us send you a sample Car Load. © 
Guaranteed to be better than any you ever used. | 





WHEELING CAN ComMPANY 
eisen i JOE on dedi ) 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. | 


By. 




















